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OMETHING NEW! and a money maker 
M.1.S. DANISH BRAND BINDER 


M.LS. 
@ Enhances flavor and color of product — 
@ Maximum absorption — Binder 
@ Minimum shrink loss saath 
© Most economical binder on the market. seas 


@ Try a sample drum on approval 








This is an authentic Laboratory 
Chart, “B’ and “C” are the two 
leading competitive binders. 











Binder C 














Percent of moisture retention 
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55°F TEMPERATURE 155°F 


MEAT INDUSTRY SUPPLIERS - 4432-40 S. ASHLAND AVE., CHICAGO 9, ILL. 





PREFERRED BY 
LEADING SAUSAGE-MAKERS ee 


PROCESSING MACHINERY 
Buffalo is right at home in the best sausage kitchens because it’s the will give you 


; : BETTER YIELD—better casings. 
best machinery. It has the best reputation...and the best features. “Wma 


Buffalo machinery is best for you. and labor. 





Write for catalog 
and information 





THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


_ They cut clean and cool. 
uffalo 


“Leak-Proof"’ 
Stuffers 


@ Standard and 
Vacuum Mixers 


@ ‘Direct Cutting"’ Converters 
Dheruiinendenetne diene die ane ancient 


See the rest... 


ve 

Buy the best... <j 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities a 
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USE THE COUPON BELOW TO OBTAIN A FREE $/ 
ee ee ee ee ee 


Wallerstein Company, Inc., 180 Madison Avenue, New York 16, N. Y. 


CURONA, the new Wallerstein Sodium Isoascorbate, hastens the 
action of the curing salts used in meat and meat products and 
provides a better and more uniform cure. 


CURONA develops and preserves the natural red color of cured meats. 


CURONA reduces shrinkage in cured meats because it eliminates 
the need for prolonged holding at high temperatures. 


CURONA can replace sodium ascorbate or ascorbic acid to improve 
and speed up curing action and to protect the color and quality 
of meat and meat products. — 


CURONA is equivalent in action to, but more economical to use 
than either sodium ascorbate or ascorbic acid. 











Please send us at your earliest convenience: 


a free sample of CURONA, the new Wallerstein curing aid 
..a copy of the Wallerstein Technical Bulletin on CURONA and its uses (] 


COMPANY .... 
ADDRESS ... 
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180 Madison Avenue, New York 16, N. Y. 






































Cannon Diced Red Sweet Peppers are the | 
quality brand—because Cannon spares no 
pains to measure up to a proud reputation 
of 75 years as supplier to America’s leading 
meat packers. Cannon Peppers are field- 
fresh, red-ripe, uniformly diced, crisp, flavor- 
ful, and economical—an extra-heavy pack. 
They give luncheon meats eye-appeal, 
taste-appeal, sales-appeal. You can be sure 
you're on the right track when you follow 
the lead of the leaders who use Cannon 
Diced Red Sweet Peppers. 





sme es H. P. Cannon & Son, Inc. 


CANNED FOODS Main Office and Factory 
Bridgeville, Delaware 
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Meat meal keeps better, sells better, 


when it’s stabilized with Tenox 


Standards for Meat Meal Adopted by N. R. A. and A. F. M. A. 


With the new standards for meat meal adopted 
by the National Renderers Association and 
American Feed Manufacturers Association Nu- 
trition Council, you can look forward to a steadily 
increasing demand for this product as a high- 
protein ingredient for animal feeds. Prices, for 
example, reflect the improvement in the market 
value of meat meal satisfying these new standards. 

It is important to note, however, that the new 
standards do not pertain to nutritional content 
alone. In developing the standards, NRA and 
AFMA took into account the factors of odor and 
freshness as well. As a result, the new specifica- 
tions require that meat meal possess a “fresh, 
meaty, crackling odor.” 

In order to meet this requirement, renderers 
must protect the fat content of the meat meal 
from the off-odors resulting from rancidity. And 
it is here that Tenox antioxidants can help you. 
For Tenox protects fats against rancidity, thus 
ensuring a “fresh, meaty, crackling odor” from 
rendering to consumption. 





Odor: possess a fresh, meaty, crackling odor 








Commercial tests show that Tenox can be 
added during the rendering process, to stabilize 
both the fats and the meat meal at the same time. 
Under certain processing conditions, however, 
as when solvent extraction or activated filters 
are used, some of the antioxidant may be lost. In 
these cases, it may be necessary to add the Tenox 
after rendering. 

Eastman antioxidant specialists will be glad to 
consult with you to help you determine the proper 
Tenox antioxidant, as well as the best method of 
application, depending upon your processing pro- 
cedures. And you can be sure that you will be 
getting the best, most unbiased advice possible, 
since Eastman is the leader in the field of food- 
grade antioxidants and manufactures the widest 
range of these products available. 

Write or call an Eastman representative today, 
and learn how you can use Tenox to protect your 
meat meal...and your profits. EASTMAN CHEMICAL 
Propucts, INnc., subsidiary of Eastman Kodak 
Company, Krincsport, TENNESSEE. 


Eastman food-grade antioxidants 


Tenex 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; New York City; Framingham, Mass.; Cincinnati; Cleveland; Chicago; 
ah. St. Louis; Houston. West Coast: Wilson Meyer Co., San Francisco; Los Angeles; Portland; Salt Lake City; Seattle. 
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1S 


© Enthusiastic acceptance has proven its excellence 
niy 


Provides radical reduction of time for processing 
Ong cured and smoked meats 


Eliminates curing room — saves cooler space 


A new scientific development in meat curing 


Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 


Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 





PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢ NEW JERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 10 
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HEAL 


- shrinks our of 


ee At - “rake thie reminder: 


All juice stays in, 
With Bull Meat Binder. 











In smokehouse or cooker, mill-run sausage binders 


leak out salable meat juices and moisture. But 


SIPEG CIP AIL ® holds them —up to 


6 times its own wei ght. 
for FREE usable 


| Wf phi’er than you think! 


Mert -Ter Mefelasl--lahar | — 


Dept 5-42, ( hicago 15) Phone KEnwood 6-4800 
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OPEN THE DOOR... to Riches! 


Perhaps it would be an overstatement to say that opening the 
door of an Atmos Smokehouse is like opening the door of a 
bank vault 


very moment it is put in operation. Write today for the Atmos 
Story. 

For buying information refer to Section I, page 

At, 1956 Purchasing Guide for the Meat Industry 
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. . . but it is no overstatement to say that ATMOS | 
is a sound investment that starts paying big dividends from the | 


Pep-Up Sales 


a 

and Boost 1 
Your Profits 3 Tastier sausage, loaves and specialtia 
with result in livelier demand . .. and, 

: 


healthier all-around sales picture! 
CAINCO provides the answer to al 
your season problems by offering 


C C 0 BOTH Soluble and Natural Spice 


SEASONINGS J Seasonings. 


i CAINCO Soluble Seasonings are 
proven sales-getters and profit-maken 
+. give sausage, 
Gainco Seasonings Satisfy! Loaves and specialty 
i products a taste ap 
peal that pays big dividends .. . » 
sure absolute uniformity batch after 

batch! 


i 

i CAINCO Natural Spice Seasoning 
i are perfectly blended to suit you 
' 

















most discriminating requirements... 
give your products a high-quality ap 
peal that wins new customers and 
influences sales-repeats. Make the 


J logical switch now to CAINCO! 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 


SUperior 7-3611 











THESE EFFICIENT HIGH SPEED 


M & M meat crINDERs 


QUICKLY GRIND AND 
REDUCE WASTE MATERIAL 


Slaughter and packing houses and rendering 
plants find M & M Meat Hogs ideal for the quick 
reduction of material such as shop fats and bones, 
carcasses, dead stock, or other wastes. These 
machines grind material to the most efficient cook- 
ing size, thereby improving quality of the grease. 
M & M Meat Hogs are designed so that material 
will not collect on the inside of the knife carrying 
rotor and cause unbalance. No steam or water 
jets are required. Write for our descrip- 
tive literature. 





| 
| 
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“MITTS & MERRILL 


1001 South Water Street 
SAGINAW, MICHIGAN 


M & M Meat Hogs are available 
in many sizes, specially designed 
for various operations. 
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1307 formulas 


INI ZAN/TEIRS 


Prepared 
Seasonings 


fo} am a's 
meat product 





Ready to use. 

Made from the world’s 

choicest spices expertly ground and blended. 
Available in natural, part natural, or soluble type. 


H. J. MAYER & SONS CO., INC. 
6813 South Ashland Avenue— Chicago 36, Illinois Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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“The salt we use does a 
good job-why change’?” 


ett 


When you can do a better job with another 
kind of salt, it’s worth making a change 


... And it’s easy to find out when you can do a better job 
—without spending any money or putting your company 
under any obligation. Just ask Morton to send a Con- 
sulting Engineer to your plant. 

Morton makes salt for hides... casings... pickle... 
canning and packing . . . water softening and refrigerating. 
And a Morton Consulting Engineer will make a survey of 
your particular salt requirements. Wherever one of the 
many grades of salt Morton makes for the meat industry 
will help you do a better job for less money, he’ll tell you 
how and why. 

You’ll also find the man from Morton of invaluable 
help in such things as planning a water softening system, 
or installing or modernizing a brine installation. There’s 


12 


no charge for any of his services; all you have to do is ask. 
For more information about the salt and service Morton 
offers the Meat Industry, write: 


MORTON SALT 
COMPANY 


INDUSTRIAL DIVISION 


Dept. NP-12, 120 So. La Salle Street, 
Chicago 3G, Illinois 
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Result: Inexpensive, good-looking containers 
that save space, keep meat products fresh longer! 


The Man With the Lily* Plan is a stickler 
for ounces. Right now he’s checking and 
rechecking to make certain that every foot 
of paper Lily uses is the perféct weight for 
the job it has to do. 

Typical Lily thoroughness! One more 
reason why packers are relying on Lily’s 
convenient, sales-appealing meat contain- 
ers. Take the two shown here. First off, 
The Man With the Lily Plan saves you a 
surprising amount when you choose these 
over the other types of packaging — yet 
these rugged containers keep meat extra- 
fresh, extra-long! Wonderfully versatile, 
frequently used for sausage meats but also 
perfect for barbeque, livers, brains, sweet- 
breads, sandwich spreads, steaks, chitter- 
lings, ground beef, stew meat and lard. 


SPECIAL PRINT SAUSAGE MEAT DESIGN. 16 OZ. NO. 1716S 








#T.M. REG. U. 6. PAT. OFF 


THE NATIONAL PROVISIONER, DECEMBER 1, 1956 


Dealers like them because they’re so 
attractive .. fine display items. And they 
save valuable space thanks to Lily’s exclu- 
sive Nestrite® feature. Excellent holding 
qualities minimize dehydration and 
“freezer burn.” 

These sensibly-priced, sensibly- styled 
containers are good evidence of what The 
Man With the Lily Plan is constantly doing 
—listening, planning, working to make a 
better product . .. to make your product 
better! He’s done a lot of thinking on your 
business and your problems — and he’s 
ready to answer your questions, free. Why 
not write to him? And, remember, he 
can take advice as well as give it! 

Lily-Tulip Cup Corporation, 122 East 
42nd Street, New York 17, New York. 
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ENTERPRISE ° 


SLICER 


For Luncheon Meats, Cheese, Fresh Frozen Products, Chipped Beef 


PositiveELy EMPHATICALLY 
SLICES— aes ‘ SLICES COSTS, TOO 


@ Rapidly, cleanly ae - i 
ae aie Milas town Se Easy-to-learn ONE-PERSON operation. Saves 


the very last of the loaf _ ££ y é LABOR, OVERHEAD 
All operations at ONE STATION. Saves SPACE 
COUNTS — 


: ; hes Free-falling slices means LESS SCRAP, LESS 
© Most accurately — 3 to 12 slices rr" ae ~ WASTE 


per stack as desired 


' : No straightening of stacks is necessary. Saves 
STACKS— , TIME 


" oo gia ~ for free flow to : } : 1h All cleaning simple. Soiled parts easy to reach. 


MORE TIME SAVED 
WEIGHS — Built to assure you of long, trouble-free service. 


e@ Right “on the button’— . PE Slicers are rugged, so you'll have LESS 
ready for bagging fe es : : MAINTENANCE COST 


(Model 46 also BAGS your product) 
NO WONDER MAJOR PACKERS AND PROCESSORS ARE USING 
The PE Slicer 


For detailed brochures on all PE machines 


WRITE PACKAGE ENTERPRISES, Inc. 
1255 SHAFTER AVENUE - SAN FRANCISCO 24, CALIFORNIA 


eeeeee7sn5vrkeeksgeee#ee ¢ © # @ @ @ 








New Super-Silvertop Heat-Kwik 

Steam Traps heat up steam units 

with guided missile speed . . . boost e 

production . . . slash steam costs. in name 

Heat-Kwiks have two openings—the eee 

conventional inverted bucket orifice, e e 

and an auxiliary bellows orifice. hi h rade in fact! 

When steam units are cold or large g ., 

amounts of condensate are present, 

the bellows orifice snaps open, quickly ; eee 

discharging air and condensate. This = 

means greater production, instant £ oe 

heat, and big fuel savings. Order from Pe es + all points, in product of 

your jobber or Anderson agenttoday. | | ra Regular ee og selections and grades, 
— Ly proven quail a uld welcome 

on cre Anderson 4 r] i, in commercial oxesunamage™ you. 

rete oy seams TEAM rel 8 the opportunity © 


Corporation 1945 West 96th 
Street, Cleveland 2, Ohio 


ANDERSON 


SUPER-SILVERTOP rears 
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For meat purveyors... 


The Most 


Significant 
‘Advance Since 
s| Mechanical 


2 Refrigeration 








NOW CUT FOR INVENTORY 

















VACUUMIZE 


After processing, the meat 
goes into a transparent 
CRYOVAC bag, and a CRyYo- 
VAC machine takes out all 
the air. 





SEAL 


The bag end is sealed and 
fastened with an aluminum 
clip. Air is sealed out... 
juices are sealed in. 














SHRINK 


A quick dip in hot water 
shrinks the bag skin-tight 
to the shape of the meat, 
without air pockets. Then 
the meat goes to inventory! 





















CRYOVAC protection 
for Fresh Beef Cuts... 
makes this possible 


IT ELIMINATES SHRINKAGE 
AND TRIM LOSS 


IT GIVES 2 WEEKS 
REFRIGERATED STORAGE LIFE 


IT SAVES COSTLY 
IDLE TIME AND OVERTIME 


The new CRYOVAC process for the protection of fresh beef 
cuts permits you to fabricate meats when you buy them 
and work from inventory instead of “cutting to order’ 
when you sell. Freshly processed primal boneless bet! 
cuts in special, vacuum-sealed CRYOVAC packages are prt 
tected against mold and weight loss for up to 14 days. 


Because CRYOVAC is the one packaging that is really 
moisture-proof, it stops dehydration and cuts shrinkagt 
to zero. This alone can save you a weight loss of up 1 
214% during your normal distribution cycle. 


The CRYOVAC process excludes oxygen, too. So it elim 
nates mold and off-flavors .. . saves up to 3% on trim loss 
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mean: 
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Purve 


The remarkable protection afforded by CRYOVAC enable} throu: 


you to process meat and hold in storage up to two weeky 
without any losses at all. 


trim. ' 
into r 
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CRYOVAC’S two weeks of shrink-free shelf life 
means improvements and economies in all four 
functions of purveying — buying, aging, fabri- 
cation and service. 


1. BUYING — With CrYOVAC you can take better 
advantage of seasonal and daily market fluctua- 
tions in prices of beef without fear that shrink and 
trim loss will wipe out your advantage. 
CRYOVAC’S two weeks of shelf life protection en- 
ables you, not only to buy at better prices, but to 
buy a little more heavily when better quality meat 
is available. 

If you freeze meats you have additional flexi- 
bility, for CRYOVAC is the ideal freezer package. 


2. AGING — Beef continues to age normally in 
CrYovAc throughout the two-week distribution 


how helps 


CRYOVAC protection offers your customers—hotels, 
restaurants, and institutions—benefits in the same 
four operations. Benefits you can use to sales ad- 
vantage to increase your volume, increase unit 
sales, and win new customers in wider areas. 

1, BUYING — CryYOvAC protection permits your 


customers to buy for inventory, too. Now, no res- 
taurant need underbuy, and run short of profitable, 





SELL FROM INVENTORY 


helps you 


cycle without the usual loss from shrink and trim. 


3. FABRICATION — You can now fabricate whole- 
sale cuts of beef for inventory instead of for cus- 
tomers’ orders. Even the smallest cuts stay fresh 
and full weight in CRYOVAC. 

This means economical production line opera- 
tion, eliminating idle time and overtime. 


4. SERVICE—You can urge customers toorder liber- 
ally when your meats are protected in CRYOVAC. 
This means that in most cases you can make regular 
deliveries, instead of costly “custom” deliveries. 

You can give better service because you can de- 
liver from stock. And on outlying routes your cus- 
tomers can order well ahead without fear of spoil- 
age, permitting you to build sales in areas which 
have been too expensive to service. 


your customers 


trol, and without the usual shrink and trim loss. 
They can get all the benefits of tenderizing with 
none of the disadvantages of aging. 


3. FABRICATION — CRYOVAC protection means res- 
taurants buy trimmed, boned, and pre-fabricated 
meats that can be kept oven-ready in ordinary 
coolers, without the usual shrinkage or trim loss. 
This makes fabrication of portion cuts easy. 


4. SERVICE — CRYOVAC protection means that res- 
taurants not only get better service from your in- 
ventories, but that they can also, give better service 
to customers by never running out of popular cuts. 





For Details WIRE COLLECT: 


f 
eas bee good-selling cuts. 
are pre : 
days 2. AGING — CrYOVAC protection means customers 
’ Tean do their own short-term aging, in their own 
is reall coolers, without special air fans and humidity con- 
irinkage 
of up 
ADDED COST OF CRYOVAC...NOTHING! 
it elim 
rim loss 
Purveyors more than cover the costs of CRYOVAC 
c enabl 


& through savings on overtime labor, shrink and 


o week} trim. They turn economies of buying and operating 


ER 1, 195 


into real profit dollars. 
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General Sales Manager 
The CRYOVAC Company 
Cambridge 40, Mass. 
Division of W. R. Grace & Co. 
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P WILLIAMS ff wi 
- tt + | 

NO-NIFE’’ HOGS a) 

AND HAMMER MILLS q 
but w 
Invariably Williams equipment pays for itself in a and tl 
short time through increased output of uniformly | ported 
top quality by-products, much greater grease recov- | newsm 
ery, more efficient cost-reducing handling. grain « 
@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- Whi 
tion, a Williams will reduce dry bones, cracklings, tist int 
tankage, glue stock and other dry materials to sizes what g 
down to 8 mesh, even with grease content up to 14%! tion w 
Finished size is held consistently uniform—fines and “fodin 
oversize particles are kept to a negligible minimum. set lis 
@ EXTRA PROFITS FROM GREASE Meat scrap, green causati 
bones, carcasses, entrails and other offal, when hogged cases ( 
to smaller and uniform size in a Williams, will give a ings 
much greater grease yield of better color, without using hamste 
excessive heat, and regardless of extraction process. | the Ut 
Williams has helped hundreds of renderers and packers ’ To 
make Extra Profits through the production of moreand |_| scienti 
better by-products. It will pay YOU to investigate. | CUTS POWER 
stands 

Ack For Complete Details jumbo 
CONSUMPTION _.”: 
and st 
only o 
@ APPLIES EASILY WITHOUT WASTE 94 

inflate 
@ LOW CONDUCTIVITY FOR “c 
EFFICIENT HEAT BARRIER : * 

cation 
@® ALLOWS CLOSE TEMPERATURE pa 
its reac 
CONTROL Dawes 
@ LASTS A LIFETIME tablish 

views 
: magazi 

OZITE All-Hair felt is easy to install for curves, The 

WILLIAMS LINE IS COMPLETE straight pipes or valves... applies without waste dence 
@ COMPLETE “PACKAGED” PLANTS designed to ... provides maximum capacity of refrigeration the 
-to-sé a j ‘ ‘ . ‘ . P V 

. ee ae — © STEEL BINS units... Ozite is practically indestructible. sity a 
@ BUCKET ELEVATORS and CONVEYORS Write for Bulletin No. 300 We’ 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. well-re 


rrmmmmmemamemnead| “? Shaye \s ‘0° “MPloy |r 


AMERICAN HAIR & FELT CO. 


MERCHANDISE MART * CHICAGO 54, ILLINOIS 
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Q.E.D.—Fat's at Fault 


We have the greatest respect for science, 
but we believe that some of its practitioners 
and their opinions—at least as these are re- 
ported and interpreted in newspapers and 
newsmagazines—should be taken with a big 
grain of salt. 

While the layman cannot follow the scien- 
tit into his laboratory, or always understand 
what goes on there, we believe he should ques- 
tion with critical common sense some of the 
‘fndings” reported to the public: Has a di- 
rect line rather than a tenuous indication of 
causation been demonstrated? On how many 
cases or how large a sample were the “find- 
ings” based? Do the results of the tests on 
hamsters or Hottentots apply to inhabitants of 
the United States? 

To resign the right of skepticism toward 
scientists is, in the end, about equivalent to 
accepting the role of the Bantu tribesman who 
stands in superstitious awe before the mumbo- 
jumbo of the witch doctor. 

In many cases, of course, a scientist knows 
and states that his research findings supply 
only one piece of a giant jigsaw puzzle, but 
publications and other information media may 
inflate that one bit of evidence into a “cause” 
ora “cure” in the eyes of the public. 

It is particularly unfortunate that a publi- 
cation such as Time, which many people mis- 
takenly consider to be omniscient, should give 
its readers the impression that the relationship 
between fats and heart disease has been es- 
tablished conclusively by research and_ the 
views of Dr. Norman Jolliffe, reported in the 
magazine of November 12. 

The paucity (or absolute absence) of evi- 
dence to support some of the statements in 
the Time article has already been brought out 
by Dr. Fredrick J. Stare of Harvard Univer- 
sity in a telegram to the publication. 

We'd guess, however, that a number of 
well-read but unquestioning citizens are now 
convinced that science has proved the guilt 
of fats in heart disease—Q.E.D. 


News and Views 





Top Ribbons in the steer judging at the Intéynational Live Stock 


Exposition were captured this week by Pennsylvania State 
University, University Park, Pa. It was only the fourth time 
in the history of the big Chicago show that both the grand 
and reserve grand champions have been shown by the same 
exhibitor. The university's 985-lb. roan Shorthorn steer, “PS 
Troubadour,” was named the grand champion, and its 1,160- 
lb. Aberdeen-Angus, “PS Eileenmere,” was selected as re- 
serve grand champion. Earlier, the carcass contests, which are 
of more practical importance to the meat industry than the 
fat stock competitions, attracted widespread interest. Dressed 
meat from the grand champion animals of the carcass con- 
tests brought record prices at an auction, which was witnessed 
for the first time by general spectators. Melvin Solomon, 
president of Allen Brothers, Chicago, paid $13 a pound, or a 
total of $780, for the grand champion lamb, a Southdown. 
The grand champion barrow, a Poland China, brought $8 a 
pound, or a total of $1,192, from R. M. Dall, general man- 
ager of the pork division of Armour and Company, Chicago, 
who bought it for Armour Hotel Supply Co. Armour also 
purchased the reserve grand champion steer carcass, a Short- 
horn, for $2.25 a pound, or a total of $1,375.75. The grand 
champion steer carcass, an Aberdeen-Angus, went to Pfaelzer 
Brothers, Chicago, which paid $8.25 a pound, or a total of 
$5,040.75 More detailed coverage of the International, em- 
phasizing trends of direct packer interest, will appear in THE 
NATIONAL PROVISIONER of December 8. 


Immediate Efforts will be made by the Mississippi Inde- 


pendent Meat Packers Association to enroll every independent 
packer in the state, members of the group decided at a meet- 
ing in Jackson. Formed little more than a month ago, the 
association already has been joined by a majority of Mississippi 
packers, according to Tom W. Boman, Jackson Packing Co., 
Jackson, president of the organization. Named as chairman of 
a special committee to push the membership drive was E. E. 
Hicks, sales manager of Bryan Brothers Packing Co., West 
Point, Miss. Primary purpose of the Mississippi association 
is to promote an awareness of the industry in that state. Speak- 
ers at the Jackson meeting included Chris E. Finkbeiner, presi- 
dent of the Little Rock Packing Co., Little Rock, Ark., who 
heads the National Independent Meat Packers Association and 
the Arkansas Independent Meat Packers Association, and Les- 
lie L. Inman of New Orleans, an attorney. 


Near-Record food supplies, strong civilian demand, contin- 


ued high per capita consumption and an inching up in retail 
food prices next year were predicted by the Agricultural Mar- 
keting Service this week at the 34th annual outlook conference. 
The forecast was made by Harry Sherr of the AMS agricul- 
tural economics division. He said the total quantity of food 
available for the domestic market next year probably won't 
differ substantially from the 1956 record high, but he fore- 
saw some decrease in the supplies of beef and pork. 


Sales Of booth space for the exhibitors’ show to be held in con- 


junction with the 11th annual meeting of the Western States 
Meat Packers Association are moving rapidly, E. Floyd Forbes, 
president, announced this week. The annual meeting and 
exhibition are set for February 19-21 at the Sheraton-Palace 
Hotel, San Francisco. 





tages for the system. The equipment 
investment is about half that of the 
conventional flat car and highway 
trailer used in piggy-back transporta- 
tion. The Convert-A-Frate flat cars 
are light-weight units with only four 
wheels for each truck and are 
equipped with roller bearings and 
high speed brakes. The flat cars can 
be loaded and unloaded very rapidly 
with no special ramping. The large 
industrial fork truck lifts the body 
from the flat car and deposits it on 
the motor truck trailer. 
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The new transporting unit with two | 
: river V 

demountable refrigerated cargo bod- 
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ies weighs 38,000 Ibs. as opposed to | 4, 
L e mo 
the 56,000 lbs. of a conventional re- jaentr 
ceil : he ens frigerated reefer. The 
V4 & iain rere Use of the unit is said to elimi- port P 
; EASY DOES it. Large fork truck lifts cargo gers the we ranger ine “ai represt 
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4 Swift & Company truck for local delivery. routing layovers of entire railway Rud 
cars before they reach their destina- a 
tion. The demountable unit can be — 
switched, with the aid of a fork truck, port I 
from the railroad car to a flatbed trail- iivers 





Swift Ships Meat 
In Plastic Reefers 


HE latest of the railroad-truck 
transportation systems is Rock Is- 
land Lines’ “Convert-A-Frate,” which 


the rear, Joints within the body are 
bonded with epoxy-base adhesives. 
The unit has been designed to han- 


er track and back again. 

When the volume becomes suffi- 
cient, regularly dispatched trains will 
be made up of the Convert-A-Frate 
flat cars and will be spotted at regu- 
lar traffic concentration points from 
which trucks can fan out in a radius 








in eight different car designs, includ- dle meats and will support 14,000 CHEC 
: A ‘ S gales SS of Lipko 
ing a demountable refrigerated unit, lbs. suspended from its ceiling. HK is 936 
can handle any type of merchandise. refrigerated by a_ thermostatically *—, 


The refrigerated unit, which was 
built jointly by Minnesota Mining 
and Manufacturing Co. and the rail- 
road, features plastic body construc- 
tion which reduces materially the 
weight of the cargo unit. The refrig- 
erated unit is 17 ft. x 8 ft. x 7 ft. 
with a capacity of 686 cu. ft. The 
single section panel sides and roof are 
made of 5% in. flat grain balsa cores 
faced with % in. isotropic Scotchply 
reinforced plastic skins. The floor is 
a 2%4-in. flat grain balsa core sur- 
faced on the top with plywood and 
% in. plastic and on the bottom with 
% in. plastic. The cargo unit weighs 
6,200 Ibs. 

The body has two side doors, one 
large and one small, and a large dou- 
ble door of 4 ft. 2 in. x 6 ft. 2 in. at 
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controlled dry ice circulating system. 
It is stated that the new cargo body 
can withstand the roughest kind of 
vibration and shock, has good insu- 
lating properties, is easy to clean and 
will resist corrosion. 

The refrigerated unit is loaded onto 
a specially built flat car 38 ft. long 
which holds two of the units. The units 
are locked in position with Clark 
Equipment locking devices. They can 
be loaded and unloaded with an in- 
dustrial fork truck or a crane. At the 
point of distribution, the loaded cars 
are transferred onto a flat bed truck 
equipped with Clark locking devices 
for local distribution. When car is 
placed in position it is locked auto- 
matically. 

Rail officials claim several advan- 
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R. E. JOHNSON, vice president, Rock 
Island Lines, and Edward F. Swift, Swift & 
Company, examine condition of beef quar- 
Joseph, Mo., in demountable reefer unit. 


of 50 to 100 miles for final delivery. 

The new refrigerated units are be- 
ing tested by Swift & Company, Chi- 
cago, Edward F. Swift, III, manager 
of the Evansville plant and great 
grandson of founder Gustavus F. 
Swift, was on hand to inspect the 
new cars which may herald as im- 
portant a step in the evolution of rail 
meat transportation as did the use of 
refrigerated cars by the founder 79 
years ago. The reefer helped to trans- 
form meat packing from a local to 
a national distribution operation. 
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Y 1957, a beef operation which 
B started in a small plant in an 

Iowa city on the Mississippi 
river will have been transformed (at 
a nearby Illinois point) into one of 
the most modern and complete in the 
country. 

The completed plant of the Daven- 
port Packing Co. at Milan, Ill., will 
represent the result of 14 years of 
planning and development. 

Rudolph Lipkowitz went to Iowa 
from Chicago in 1943 to take over 
the small plant and found the Daven- 
port Packing Co. In spite of some 
adverse circumstances, the company’s 
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14-Year Program Yields 
Modern, Complete Plant 


growth has been quite impressive. 
Sparked by the team of Lipkowitz, 
president, who also actively partici- 
pates as manager, and his son, 
Seymour, general superintendent, the 
present program grew from the ashes 
of a disastrous fire that in June, 1947, 
completely demolished the firm’s orig- 
inal holdings in Davenport. Almost 
before the embers had cooled, the 
duo started shopping around for a de- 
sirable location to establish a base for 
a bigger and better plant. They soon 
found it a short distance away at 
Milan, Ill., in a small established beef 
operation situated west of the city on 





CHECK OF unit in company's growing delivery fleet is made, above, by Seymour 
Lipkowitz, general superintendent. Construction of new killing floor, hide cellar and offal 
department is progressing rapidly, as photo below shows. Recently completed two-story 
cooler addition is along right front and side of Davenport Packing’s main structure. 
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SOME OF the firm's fast-moving product is 
inspected in the new cooler by Rudolph 
Lipkowitz, president, Davenport Packing Co. 
Operation was moved from Davenport, lowa, 
to Milan, Ill., in 1947 when fire struck and 
forced owners to rebuild or relocate. 


the banks of the Rock river. Here, 
plenty of room, was available for ex- 
pansion and livestock was convenient- 
ly at hand. 

Taking over the new holdings with- 
out delay, the company speedily re- 
modeled the buildings, added a new 
engine room and was back in busi- 
ness by December, 1947, less than 
six months after the destruction of 
the original plant. Since that time, 
the first slaughter of 75 cattle a day 
has increased to 1000 animals a week. 
Next year, on the completion of the 
present building, the capacity will be 
60 cattle an hour. 

Designed by the architectural firm 
of Smith, Brubaker and Egan, the 
federally inspected plant recently 
completed a two-story addition which 
contains spacious employes’ facilities 
on the top floor, a beef cooler on the 
ground level and a hide cellar in the 
basement. Under construction at pres- 
ent is a 72 ft. x 115 ft. building that 
will contain a model killing floor and 
hide cellar. Adjoining these depart- 
ments will be a new 45 ft. x 55 ft. 
rendering department. 

After the new killing floor is in op- 
eration, the old killing area will be 
remodeled to provide increased ca- 
pacity for offal freezing, boning and 
dry storage. 

Future construction, to be started 
soon after the completion of the proj- 
ects now under way, will include a 
new 24 ft. x 50 ft. office and a sup- 
plementary 60 ft. x 90 ft. beef cooler. 

The new killing floor plans will 
provide for dressing beef on an over- 
head conveyor system which will not 
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permit the animals to touch the floor 
at any point. Hides will be removed 
mechanically and other power tools 
will be used wherever possible to 
minimize labor and. do a more satis- 
factory job. The new rendering de- 
partment will contain both Allbright- 
Nell and Globe cookers. Cooked meat 
scrap will be pressed in Anderson Ex- 
pellers. 

Other indications of the firm’s prog- 
ress are to be found in-its up-to-date 
methods for moving beef. Seven new 
trailers and four tractors were pur- 
chased in 1956. These 35 ft. long 
trailers, each having a load capacity 
of 31,000 Ibs., round out a company- 
owned fleet of 12 trailers, seven trac- 
tors and four smaller delivery trucks 
used for short hauls. The Trailmobile 


bodies are cooled with Thermo-King 
refrigeration units. Specifications for 
the new trailers included a new kind 
of sliding tandem rear wheel assem- 
bly, made so that the rear wheels’ 
position can be readily adjusted to 
meet varying distribution in load or 
changing conditions of road surfaces. 

Rolling stock is maintained and 
serviced in a company-owned garage. 
The mechanics are proud of a tractor 
purchased in May, 1956, which, due 
to careful preventive maintenance, 
traveled over 100,000 miles in less 
than six months with only minimum 
servicing. 

Water for plant needs is supplied 
from deep wells. City water is avail- 
able but seldom used. Sewage is dis- 
charged into municipal mains. 


104 Attend WSMPA Regional 
Meeting at Los Angeles 


The recent WSMPA regional din- 
ner meeting at the Statler Hotel in 
Los Angeles attracted 104 represen- 
tatives of member companies and 
guests, who heard a report on asso- 
ciation activities by E. F. Forbes, 
WSMPA president, and talks by three 
other speakers. 

Guest speakers were state assem- 
blyman Frank Bonelli of Huntington 
Park, who represents the Vernon dis- 
trict; Richard Mortimer, president of 
both the National Renderers Associ- 
ation and Pacific Coast Renderers As- 
sociation, and Dr. W. 


USDA Meat Inspection Branch. 


E. Somers, 
chief, inspection procedures division, 





COLOR CARTONING for 
customer convenience — red _ for 
portion control beef cuts, purple 
for veal, green for pork, blue 
for seafood, orange for poultry 
and brown for lamb—is one of 
the ideas being used by A. Mic- 
haud Company, old-line hotel 
supply house of . Philadelphia, in 
expanding into the field of por- 
tionized meats for the institu- 
tional trade in the eastern part 
of the United States. 

The Michaud company has just 
completed a $350,000 federally 
inspected plant addition adjacent 
to the hotel supply division. The 
addition houses portion control 
fabrication and freezing facilities, 
including newly invented fabri- 
cating equipment, a mechanized 
production line and the firm’s 
“Insta-freez” process which does 





not involve use of blast freezing. 
The company is employing a vac- 
uum type plastic overwrap for its cus- 
tom cuts which affords maximum pro- 
tection against dehydration. Layers 
of frozen cuts can be removed from 
the package and the overwrap can 
be tightly resealed by the user. 
The Michaud company also is plan- 
ning a program to produce consumer 
packaged meats in the near future. 





PURVEYOR BUILDS PORTION CONTROL BUSINESS WITH IDEAS 


Portion control cuts of different 
kinds are illustrated in a price list 
broadside issued by the firm and 
prices are quoted on the basis of cents 
per ounce, Although most of its per- 
tion control cuts are sold in stand- 
ard weight sizes, the firm will fill or- 
ders for cuts of any specific weight 
the customer desires. The broadside 
includes a table for converting per 
ounce into per pound prices. 
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Some Meaty Problems, Too 


ARMOUR'S LIVESTOCK BUREAU analyzes some of the 
factors facing the packer in connection with meat type 
hogs and reports on Armour's experience with them. 


a | OT all of the problems are on 
wr | N the producer's end of the busi- 


ness in connection with the 
meat type hog, but many riddles can 
be found at the buying and process- 
ing stages and on down the line to 
the retail meat counter. 

Some of the problems of the packer 
were discussed in “Armour’s Analy- 
sis,” published by Armour’s Livestock 
Bureau, and are summarized below: 

BUYING: Since most groups of 
hogs are of mixed quality, the buyer 
in his mind must sort the group into 
No. 1’s, 2’s and 3’s. In so doing, his 
collective judgment is based upon 
such factors as length, width and 
depth of body, over-all condition, 
firmness of fleshing, fineness of bone 
and dressing percentage. He has to 
watch also for details such as tail set, 
skin folds, big ears and heavy joints, 
as well as for abnormal conditions like 
disease and skin ailments. 

In swinging to meat type buying, 
another complexity has been added. 
The buyer must look for muscling 
under the skin, and not be deceived 
by mere fat accumulations. He must 
keep in mind the yield of lean primal 
cuts which represent approximately 
70 per cent of the total value of the 
hog when all costs are figured. 

The buyer must learn that the U. S. 
No. 1 standards, though helpful, are 
based on back fat and carcass length, 
without consideration for differences 
in muscling. As a result, many No. 1 
hogs are inferior to No. 2’s in this 
respect. There is a growing realiza- 
tion that all meat type hogs are No. 
’s, but that many No. l’s are not 
meat types, due to muscling. 

BUYER TRAINING: To familiar- 
ize hog buyers with these new con- 
cepts, some packers have set up train- 
ing programs. Armour and Company 
has held buyer training schools at 
various plants, where facilities are 
available for rail grading and scoring 
of the buyers’ accuracy and general 
progress. The procedure at Armour’s 
Peoria plant will serve for illustration. 

Nearly two years ago all of the buy- 
ers, including those operating at the 
Peoria. public market and Armour’s 
buying stations in Illinois, assembled 
at the Peoria plant for their initial 
session. The first thing on the agenda 


was the “master plan approach”—a 
measure designed to indoctrinate buy- 
ers with the meat type philosophy and 
to help make it workable. 

CHECK JUDGMENT: For a full 
week, each morning was spent in 
the yards going through pens of hogs, 
just as the buyers might do in ordi- 
nary procurement operations. They 
made the usual observations as to 
length of body, backfat thickness and 
dressing percentage, and they graded 
hogs into l’s, 2’s and 3’s. Then they 
were asked to look for differences in 
muscling between the types. 

The afternoons were spent in the 
coolers and the pork cutting depart- 
ment. Here, they received a report on 
the accuracy of their live grading ef- 
forts of the day before on hogs tat- 
tooed for identification. They com- 
pared the carcasses as to backfat 
thickness, length and general con- 
formation, After the carcasses were 


broken into cuts, detailed comparisons 
were made between hams, loins, Bos- 
ton butts and picnics to get the 
dollars-and-cents differences in the 
value of each particular cut. 

Fresh from this week’s training, the 
buyers went back to their jobs to 
apply what they had learned. Several 
weeks later, they came back indi- 
vidually for a review. 

Follow-up visits by a buyer trainer 
are made to top off the program. Se- 
lected lots from buying stations are 
tattooed and shipped to the Peoria 
plant for rail-checking, and the buyer 
soon receives a report as to his ac- 
curacy in live-grading and recognition 
of meat-type qualities. 

PROCESSING: Many factors that 
distinguish meat type from the meat- 
less or lard types become more strik- 
ingly evident when hogs reach the 
processing stage, It is this stage that 
tells the tale of how well each buyer 
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Pet. of chilled carcass wt. in 
LEAN PRIMAL CUTS (hams, 
loins, Boston butts, 
pienies) .... 


Pet. of chilled carcass wt. in 
LEAN PRIMAL CUTS (hams, 
loins, Boston butts, 
picnics) 





pont YOU se ANYBODY's 


GUINEA 





; WITH 
=] IMITATIONS 





PLAY IT SAFE WITH 


TIETOLIN 


(Reg. U.S. Pat. Office) 


THE ALBUMINOUS BINDER and MEAT IMPROVER 


Cheap substitutes for this tried-and-true processor who has used TIETOLIN will 
FIRST SPICE masterpiece pop up now __ be impressed by claims of imitators. 
and then for their short stay—but no 





TIETOLIN always was and always will be your safest bet: 
To balance albumen action in your everchanging meat formulas 


To reduce expensive bull meat, substituting with low cost fat trimmings, 
jowls, flanks, etc. 


To give greater yield while maintaining quality, texture and taste 


DON'T YOU BE ANYBODY'S GUINEA 
Zs 


/ 





PIG 





Sole Manufacturers of the Famous 





FIRSTSPICE 
FLAVOR-LOK— Natural and Soluble Seasonings 

VITAPHOS— Phosphate Meat-and-Fat Homogenizer 
VITA-CURAID— The Phosphate Compound for Pumping Pickle 
TIETOLIN— Albumin Binder and Meat Improver 
SEASOLIN—Non Chemical Preserver of Color and Freshness 


, (ving (¢ WMA, cAIIC. 


¢ ‘ 


26 THE NATIONAL PROVISIONER, DECEMBER 1, 1956 





has di 
matings 
portio: 
prima! 
streng 
judgm 
immu 
ical n 
Dat 
of pis 
Evalu 
cant 
and s 
averay 
3.14 
those 
the fa 
In 
differe 
ing p 
the p 
perce: 
come: 
heavic 
highe 
perce! 
of va 
and n 
Th 
lean F 
hog r 
yield 
for tl 
Mc 
starte 
ficatic 
pork 
terior 
ness 
butts. 
Pre 
more 
and t 
than 
the p 
poun 
age 
half 
fourt 
bring 
In 
trimr 
of m 
a cel 
ing | 
show 
tion 
slice: 
cont: 
smal] 


the 


1, 


1956 





has done in live grading, and in esti- 
mating the dressing percentage, pro- 
portion of lean to fat, and yield of 
primal cuts. It is here that the 
strengths and limitations of human 
judgment are arrayed against the 
immutable determinations of mechan- 
ical measurement. 

Data compiled from three crops 
of pigs handled at the Ohio Swine 
Evaluation Station provide  signifi- 
cant information. The hams, loins 
and shoulders from meat type hogs 
averaged to weigh 3.01, 3.15 and 
3.14 Ibs. more, respectively, than 
those from over-fat hogs. However, 
the fat trim was 7.7 Ibs. less. 

In carcasses on page 25, significant 
differences can be seen in the dress- 
ing percentages and in the yields of 
the primal cuts. The higher dressing 
percentage (73) of the lard-type hog 
comes as no surprise, for fatter or 
heavier hogs characteristically run 
higher in that respect. But dressing 
percentage alone is a poor criterion 
of value, for the lower-priced cuts 
and much trimmable fat are included. 

The real story is found in the four 
lean primal cuts. In this, the meat-type 
hog really shines, with a 53 per cent 
yield compared with only 40 per cent 
for the lard-type hog. 

Most packers last fall and winter 
started to comply with a set of speci- 
fications calling for a closer trim on 
pork cuts. This trim specifies that ex- 
terior fat must be removed to a thick- 
ness of % in. on loins and Boston 
butts, and to % in. on hams. 

Previous to this arrangement, much 
more fat was sold along with the cut, 
and this fat was usually wasted rather 
than being removed and utilized at 
the packing plant. Now, an extra half- 
pound of fat is removed from an aver- 
age 12-Ib. loin. For rendering, this 
half pound of fat is worth only a 
fourth to a third of what it would 
bring as part of the loin. 

In one of the pictures are un- 
trimmed hams from the three types 
of market barrows, and in another is 
a center cut removed from each pair- 
ing ham. The whole, untrimmed hams 
show great differences in conforma- 
tion and external fat, while the center 
slices reveal that these differences 
continue throughout the ham. The 
smaller lean areas in the hams from 
the meatless and lard type hogs are 
quite noticeable. 

The contrasts are equally great 
among the loins from these three 
types, also pictured at right. The 
loins have been cut to show the 
amount of fat that must be removed 
to conform with the standard trim. 
The meat type hog, in addition to 
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having less waste fat, also has a 
much larger lean eye. 

LESS INTERNAL FAT: The re- 
duction of external fat to a uniform 
thickness is not the whole answer. 
Still remaining is the question of in- 
ternal fat, which presents problems. 

Internal fat cannot be reached with 
a trimming knife without costly muti- 
lation; this leaves its control up to the 
breeder or feeder. 

These pictures, im addition to illus- 
trating the superiority of meat-type 
over lard type carcasses, bear out the 
common observation that meatless 
hogs, while outwardly appearing quite 
lean, generally have disappointingly 
large amounts of internal fat. 





Excessive pockets and streaks of in- 
ternal fat are even more of a prob- 
lem in the shoulder cuts. For years, 
Boston butts quite generally have 
been converted into processed meats 
because they move less rapidly than 
many other cuts in the trade. As for 
the picnics, consumers have com- 
plained about the fat under the skin, 
which normally is not removed from 
this cut. Now, provisions men are 
finding that meat type hogs will ease 
these problems. 

From a merchandising standpoint, 
pork from meat-type hogs has barely 
made a start. This situation can be 
ascribed, in part, to one fundamental 
principle of merchandising: You must 





IN THE THREE PHOTOS here, cuts from meat type, meatless type and lard hogs are shown 
in that order. In photo above, compare plump and lean ham (left) with middle elongated 
cut which has medium fat and undeveloped lean areas, and the’ right cut which is heavily 
laden with fat. Untrimmed hams show great differences in conformation and external fat. 





CUT HAMS show large lean area and minimum seam fat in first; underdeveloped lean and 
seam fat in second, and small lean area and heavy seam fat in third, which is from lard hog. 


‘ully Developed 
(4.52 sq. ins.) 


see i 


Relatively Small Eye 
{1.88 sq, ins.) 





LOIN from meat hog has light fat covering. There is more on center cut and heavy fat on 
third. Loins are cut to show how much fat must be removed to conform with standard trim. 
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have the right product in adequate 
amounts at all times. 


SUPPLIES SMALL, VARIABLE: 
Estimates so far place the supply of 
meat type hogs at only 10 to 20 per 
cent of total market receipts. Further- 
more, meat type hogs are especially 
hard to find among the clean-up hogs 
that dominate the tail-end of fall 
and spring market runs. 

As sold at wholesale today, pork 
cuts are graded only on a weight 
basis. And when a retailer buys a 
100-Ib. box of pork loins, for example, 
he expects to get an assortment of 
lean, fat and in-between kinds, just 
as they come from the cutting floor 
of the packing plant. 

If packers were to start sorting loins 
according to quality, a box of extra- 
fine ones would have to sell at an 
above-average figure to cover the 
lower price that would be received 
for the remainder, To make the sup- 
plying of entire boxes of extra-lean 
loins to retailers a practical reality, 
a substantially higher proportion of 
meat-type hogs must start coming to 
market in the near future. 

One large retailer in the East 
agreed to pay Armour and Company 
more for meat-type pork loins if the 
company could supply them consist- 
ently. The arrangement fell through 
because it was impossible to fill the 
order in some weeks. Furthermore, 
the labor cost of sorting through 
1,000 loins to find 50 to 100 that 
would qualify exceeded the extra 
price paid for the selected loins. 

FEATURED SPECIALTY: A chain 
of restaurants is now purchasing 
meat-type pork at a differential over 
regular production. The order is 
filled by a plant in central Illinois, 
where the efforts of agricultural ex- 
tension specialists and packer buyers 
has greatly encouraged the produc- 
tion of better hogs. 

Employes in the plant slaughtering 
these hogs have been trained to select 
the kind of pork that this restaurant 
wants. Only the loins, fresh and cured 
hams and a lesser quantity of boneless 
Boston butts are bought, and anything 
failing to meet the restaurant’s stand- 
ards is rejected. The differential paid 
over the market for the cuts is small 
in relation to the work necessary to 
fill the order satisfactorily. 

DIFFERENTIALS: Consumers 
should be willing to pay more for 
pork cuts from meat-type hogs. Then 
the retailers could afford to pay the 
packers a differential, which would 
be reflected in a market top for high- 


quality hogs and should be expected. 


This theory is fine, but one im- 
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portant question still remains: Will 
people—either consumers or retailers 
—pay this differential? 

Evidence, though still meager, is 
found in a few scattered surveys, One, 
conducted two years ago by the Uni- 
versity of Illinois, showed that well- 
muscled, lean loins, labeled “Extra 
Lean Chops,” outsold regular pork 
chops two-to-one even when priced 10 
cents per pound higher. When the 
price difference rose to 18 cents, the 
two lots sold at about the same rate. 
During this sales experiment, each 
week surpassed the preceding one in 
quantities of lean chops sold. 

Regardless of price differentials, re- 
tailers are quick to say that house- 
wives want only lean pork. One meat 
merchandiser related that he had not 
heard of a single customer asking for 
fat pork within the past two years; 
another opined that “only 1 in 200” 
wants fat pork; while still another 
gave an estimate of 5 per cent. 

That housewives definitely want to 
see lean meat was demonstrated by a 
large food chain. In this instance, the 
sale of fresh picnics increased ten-fold 
when meat cutters started trimming 
the fat from the face of the cut. 

While consumers in times past have 
been relatively tolerant of fat in cer- 
tain pork cuts, notably spareribs, they 
are offering more sales resistance to- 
day. Some food chains, striving to 
hold fat to a minimum, refuse to buy 
spareribs weighing more than three 
pounds, as a rule. 

Internal fat is also the bane of a 
retailer’s existence. It means a loss in 
sales and customers. Retailers some- 
times resort to making special cuts to 
eliminate excessive internal fat. 

Self-service is hastening the demise 
of fat pork cuts, The packaged cut of 
meat must sell itself to the housewife 
who can pick and choose as she 
pleases. Fat cuts move slowly, or not 
at all. When movement comes to a 
standstill, the rejected cuts must be 
re-wrapped. The meat merchandiser 
for one large retail chain estimated 
that the expense of labor and wrap- 
ping material would add 12 to 13c 
to the cost of an average-sized cut. 


Plea Is ‘More Inspectors’ 


The critical shortage of federal 
meat inspectors is forcing some pack- 
ers to cut back their killing opera- 
tions as much as 40 cattle a day while 
other packers are forced into over- 
time at great expense, WSMPA 
pointed out recently in asking the 
Department of Agriculture to provide 
emergency funds to employ a larger 
staff of inspectors. 
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BELT 
SCRAPERS 


For perfectly cleaned hogs use 
“BOSS” Belt Scrapers 


Your choice 
of 
three 
Belt Scrapers 


Regular 


Special 
Supreme 





**BOSS'’ Belt Scraper 


Regular—High Quality Rubber 
Special—Nylon Material 


Supreme—Long Lasting Synthetic 
Material 





“*BOSS'’ Belt Scrapers in Dehairer 


lf your dehairer ejects carcasses 
that are nicked and bruised, the 
belt scrapers are either too limber 
or too stiff. 


Replace with the ‘“‘BOSS"’ Belt 
Scraper that is just right. 


Our special manufacturing proc- 
ess, which involves heat curing, 
molding and covering under hy- 
draulic pressure, guarantees uni- 
formity, resiliency 


and stamina of 
the belts. 





CBS56-6 


ECLACLAHATL BUTCHERS SUPPLY COMPANY 





CINCINNATI 16 OHIO 
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State Asked to Tighten 
Foreign Meat Restrictions 


The Western States Meat Packers 
Association has asked the state of 
California to tighten ‘its restrictions 
against the importation of meat and 
remove the exception now enjoyed 
by Canada. 

‘ Under present laws, fresh frozen 
meat imported into California from 
other countries, except Canada, must 
be inspected and labeled until it 
reaches the point of being cut up or 
processed. 

In an appearance before the Cal- 
ifornia joint interim committee, 
WSMPA president E. F. Forbes ad- 
vocated: 1) Expand the definition of 
foreign cold storage meat to include 
fresh, frozen, canned or cured meat; 
2) Require all foreign cold storage 
meat to be labeled until it reaches 
the consumer, including meat used 
in such products as sausage; restau- 
rants serving imported meat would 
have to indicate this fact on_ their 
menus, and 3) Remove the exemp- 
tion for Canada. 

More than 17,000,000 Ibs. of meat 
have been imported by California 
during the first nine months of this 
year, imposing “a dangerous threat 
to the California livestock industry, 
already in a depressed condition,” 
Forbes said. 


Oregon Firm, Union Sign 
New Three-Year Contract 


A three-year contract containing 
several new provisions has been 
signed by Cascade Meats, Inc., Salem, 
Ore., and Local 280, Amalgamated 
Meat Cutters and Butcher Workmen, 
the union and company announced. 

The new, longer-term agreement 
will raise women’s wages to equal 
those of men on comparable jobs in 
three years. Immediate wage boosts 
average 13c an hour for the 72 com- 
pany employes affected. Hourly base 
pay will rise 7c. Health and wel- 
fare benefits for workers’ families will 
be increased. 


Ontario Hog Price Fixing 
Hit Before Supreme Court 


The constitutional validity of On- 
tario’s compulsory programs of mar- 
keting farm products was attacked 
by counsel for the federal govern- 
ment in oral argument before the 
Supreme Court of Canada at Ottawa. 

F. P. Varcoe, deputy federal justice 
minister, claimed that a province has 
no power to fix the price of locally- 
grown products that later are sold 
outside the province. Provincial farm 





marketing legislation cannot be used 
to control marketing of hogs when 
they are destined for export, he said. 

However, Varcoe added, the mere 
fact that a packer engages in some 
export of processed products does 
not remove him entirely from the 
scope of provincial programs. 

C. R. Magone, counsel for the 
Ontario attorney general, argued that 
the provincial marketing boards can 
fix the price of hogs or other products 
even if they are intended for export. 
The reason, he said, is that the proc- 
essor could change his mind the day 
after purchase and sell his processed 
products locally, if he chose. 


Everyone likes the 





WSMPA Board Meeting Set 


An important meeting of the 
WSMPA board of directors is sched- 
uled for Friday, December 14, in the 
Garden Room of the Fairmont Hotel, 
San Francisco, E. Floyd Forbes, presi- 
dent, announced recently. 


Management Books Available 


The American Management Asso- 
ciation, Inc., of New York, has pub- 
lished a complete catalog of the as- 
sociation’s publications and films in 
the financial, general, manufacturing, 
marketing, office, packaging, and per- 
sonnel management fields. 





UNIFORM QUALITY 


of the CORN BELT’S 








BotH 109 


and TREIFE 








PHONE 8-3524 


CARLOT PRODUCERS OF 
Carcass Beef, Beef Cuts, Boneless Beef, 


Beef Offal 








and ask for: LLOYD NEEDHAM 
VICE-PRESIDENT 


JAMES KUECKER 


CARCASS AND OFFAL SALES 


JERRY KOZNEY 
CARCASS SALES 


HARRIS JOHNSON 
BEEF CUTS -- BONELESS BEEF 


SSioux & ITY BYRESSED EZEEF Inc. 


1911 Warrington Road 


I S. Govt. 


Sioux City, Lowa 


Inspected Establishment No. 857 
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Now you can order 
an antioxidant with 
all the effectiveness 


of Ascorbic Acid U.S. P. 


AT MUCH 
LOWER 
COST ‘ee 

















NEW! 

ISOASCORBIC 

ACID OR 

SODIUM ISOASCORBATE 





Improve color of processed meats 
with less smokehouse time. Add new, 
low cost Pfizer Sodium Isoascorbate 


or Isoascorbic Acid. 


Now you can protect the color of meat 
products more easily, more economically 
than ever before! If you are one of the 
scores of meat processors who are now 
using Pfizer Ascorbic Acid U.S.P. for bet- 
ter color development and protection, you 
will be especially interested in the follow- 
ing statement: The only significant differ- 
ence for you between Pfizer Ascorbic Acid 
U.S.P. or Sodium Ascorbate and the new 


Pfizer Isoascorbic Acid and Sodium Iso- is Cd ‘ , 
ascorbate is the difference in cost. Quality ingredients for the food 


; a 
The isoascorbic products developed by industry for over a century 


Pfizer cost you less and are fully as effec- 
tive in improving and maintaining the color 
of meat products by controlling oxidation. 


With Pfizer Isoascorbic Acid or Sodium 
Isoascorbate (as was the case with U.S.P. 
ascorbic), you'll find meat products need 
much less smokehouse time to develop the . 
full-bodied color you want. You save fuel, CHAS. PFIZER & CO., INC, 
speed production and reduce shrinkage. In Chemical Sales Division 
addition, you’ll find color is not only better 630 Flushing Ave., Brooklyn 6, N. ¥. 


° Branch Offices: Chicago, IIl.; 
to start with, but also lasts longer. Son rene Calif.; Vernon, Calif. 


Why not protect the sales-appeal of your a eas 

meat products the new low cost way? Ask 
your Pfizer representative for cost details, 
and write Pfizer if you would like technical 
information or a sample of either Pfizer 
Isoascorbic Acid or Sodium Isoascorbate. 
Prove to yourself that you can get better 
color...quicker ! 
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The EFFICIENT, LOW-COST 
CUTTERS FOR SMALLER PLANTS! 


Get a bigger share of the profitable sausage, 
lunch meat and wiener business! 





Model 1773 
165-Lb. Capacity 


SILENT CUTTERS 


Koch is meeting the demand of smaller plants for high- 
speed production silent cutters with capacities of 65 to 
375 lbs. This complete line of modern, precision-built, im- 
ported Silent Cutters offers years of trouble-free service. 
You get high output with minimum temperature elevation. 
All working parts are completely enclosed. Safety cover 
cannot be raised when motor is in operation. Smooth oper- 
ation is assured with ball bearings on knife shaft and 
bowl spindle. Designed for easy cleaning and maintenance. 
Convenient Alemite lubrication. Require no expensive wir- 
ing installation. Model 1774 


375-Lb. Capacity 








CUTTER 


Features automatic batch 
unloader and four knives. Convenient 
one-shot lubrication! Safety cover for 
maximum protection. 








65-LB. CAPACITY CUTTER 
This unit available in both bench-type 
and pedestal models. Low-cost and space- 
saving. Silent, smooth ball bearing oper- 
ation. Convenient Alemite Lubrication. 
Model 1769 

65-Lb. Capacity 


eeeceeee Koch Supplies eeoeeece 


2518 Holmes St. Kansas City 8, Mo. Phone: Victor 2-3788 





San Francisco Jobbers, 
Butchers Sign Contract 


San Francisco meat jobbers have 
signed a new three-year contract with 
Butchers’ Local 115, granting a 7%c 
hourly wage increase retroactive to 
October 1. This raises the scale to 
$108 weekly. 

They also agreed to give a Tic 
hourly boost in 1957 and 1958 and to 
contribute 10c per manhour to a pen- 
sion plan after July 1, 1957. 

Similar agreements have _ been 
reached by the Bay Area Meat Coun- 
cil and union butchers represented by 
Local 115 in San Francisco and Marin 
Counties, Local 120 in Alameda 
County, Local 516 in San Mateo 
County and Local 364 which has jur- 
isdiction in Sonoma County. 


Gobel Creditors Announce 
U. S. Will Settle Claim 


The government has agreed to set- 
tle for $75,000 an Army claim for 
$552,209 against Adolf Gobel, Inc., 
North Bergen, N. J., Abraham J. 
Kravetz, co-secretary of the Gobel 
creditors committee, announced. 

James Rosen, Gobel trustee, has ap- 
plied to U. S. District Court for a 
formal hearing to approve the settle- 
ment in early December. 

Kravetz said all obstacles and prob- 
lems blocking a reorganization of the 
company now have been cleared up. 
The company was thrown into re- 
organization proceedings by a court 
order at the end of 1953. It had sus- 
pended operations in mid-1953 and 
leased its four plants to other firms. 
Income since that time has consisted 
mainly of rent. 


USDA Hamburger Buy Last 
Week Totals 6,447,000 Lbs. 


Purchases of hamburger by the U. S. 
Department of Agriculture last week 
totaled 6,447,000 Ibs. This total was 
about one-third of the 19,100,000 Ibs. 
offered for sale by 50 processors. The 
amount of the product bought by the 
USDA through last week was about 
16,000,000 Ibs, in excess of the 50,- 
000,000 Ibs. originally intended at the 
outset of the program. 

Price ranges per lb. for purchases 
last week by geographical regions and 
number of carlots for each region fol- 
low: Northeast, 28 carlots at 31.96c 
to 32.49c; Southeast, 27 carlots at 
31.94c to 32.48c; Midwest, 146 car- 
lots at 31.49c to 32.49c; Southwest, 
61 carlots at 31.94c to 32.48c; West- 
ern, 45 carlots at 31.94c to 32.49c. 
The USDA will continue to accept 
offers for limited amounts of ham- 
burger until further notice. 
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Livestock Groups Oppose 
Rail Bid For 15% Rate Hike 


Various livestock associations have 
indicated their strong objection to 
railroad petitions to the Interstate 
Commerce Commission for 15 per 
cent increases on rates for carrying 
livestock and livestock products. The 
American National Cattlemen’s Asso- 
ciation is compiling statistical infor- 
mation and other arguments for a for- 
mal objection to the proposed rate 
hikes. The National Lamb Feeders 
Association, at its recent convention 
in St. Joseph adopted a formal reso- 
lution condemning the rate increase 
as exorbitant and unreasonable. 

The ANCA pointed out that rail- 
roads were granted a 5 per cent in- 
crease in rates for carrying livestock 
last March, bringing to 86.1 per cent 
the aggregate postwar freight in- 
creases for the category, and added 
that there have been 12 general rate 
increases since 1946, 

Opposition to the rate increases is 
based on the general low income level 
prevailing in the livestock industry. 


USDA Lard Purchases Last 
Week Total 1,152,000 Lbs. 


The U. S. Department of Agricul- 
ture last week bought 1,152,000 Ibs. 
of lard for the school lunch program. 
Offers were received from seven sup- 
pliers for a total of 2,300,000 Ibs. 

Prices ranged from 17.37c to 17.99¢ 
per Ib. for 25 carlots out of the Mid- 
west and 17.99c per Ib. for seven car- 
lots out of the Southwest for a to- 
tal of 32 cars. During seven weeks of 
lard purchasing, the USDA has taken 
possession of 21,600,000 Ibs. of the 
product of 51,400,000 Ibs. offered. 

Canned pork products were bought 
last week, and the USDA will con- 
tinue to accept offers for lard. 


Meat Index Declines More 


Up and down for the past several 
weeks, the wholesale price index on 
meats for the week ended November 
20, dipped a fraction to 79.2 from 
80.6 the previous week, the Bureau 
of Labor Statistics has reported. This 
index was the lowest for the com- 
modity since June and compared with 
the November 1955 index of 74.5. 
The average primary market price in- 
dex was steady at the revised 115.7 
for the week before, but higher than 
the 1956 average of 111.2. 


Financial Notes 

Directors of Emmart Packing Co., 
Louisville, have declared a dividend 
of.$1.a share on common stock, pav- 
able December 1 to holders of record 
November 15. 


THE NATIONAL PROVISIONER, DECEMBER 1, 










MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED ¥ 


ALLIED MANUFACTURING CO. —"®5,2igNFS 


IOWA 
























The famous “314” line of Summer Sausage 
has been building packer-profits for years. 


ID) Hoge 
( 7) “lH We invite you to cash in on our long experience. 


Sa ll , 








Chas. Hollenbach, Inc. is the oldest 
and largest exclusive manufacturer 
} of dry sausage in the country. 


Telephone: LAwndale 1-2500 


CHAS 


HOLLENBACH 


Inc 





| 

| BLACK HAWK 
| 

| 

| 

} 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA ME=iuat 


Oftentimes it is the highest quality sausage that 

| lags behind in the race for sales . . . because 

of ineffective seasoning. More and more sausage 

makers are switching to AROMIX to rescue their 

lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 


AROMIX... 
THE MARK 
OF QUALITY 


AROMIX CORPORATION 


1401-15 W. Hubbard St. ¢ Chicago 22, Ill. © MOnroe 6-0970-1 
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UNDEFLED FLAVOR 


Flavor is created by nature. Man combines na- 
ture’s flavors to delight his taste. The test of his 
success is to effect the combination without defil- 
ing any small part of nature’s own flavors. Proc- 
essors of smoked meats have ‘achieved supreme 
artistry by depending upon. ... 





“TIPPER” SMOKE GENERATORS 





Mepaco “Tipper” Smoke Genera- 
tors produce an enormous volume of 
cool, clean smoke; and you get ex- 
actly the flavor you want. You never 
have the sharp, unpleasant taste that 
results from smoke that is acrid or 
the least bit contaminated. 





SMALL SIZE 


Specifications: 57” high, 
49” wide, 36” deep. Smoke 
outlet 7” in diameter. One 
14 H.P. motor. Weight 500 
Ibs. Will supply approxi- 
mately 3,000 cubic feet of 
smoke. Stainless steel con- 
struction. 


LARGE SIZE 


Specifications: 70” high, 64” wide, 40” 
deep. Smoke outlet 12” in diameter. 1/3 
H.P. and 14 H.P. motors. Weight 1,100 
lbs. Will supply approximately 7,200 
cubic feet (i.e. six 6-cage smoke 


ti ses at houses). Stainless steel or mild steel 
stern Representative 2 
JUL . 
sai MCA SIMEERING°B; y, construction. 


For further information write Dept. P or Teletype TWX 0A532 





36 THE NATIONAL PROVISIONER, DECEMBER 1, 1956 








PO! 


tior 


terf 
(lef 
Ass 
of i 
mot 
mer 
Pac 
Par 
and 





ic) 


a 


high, 
Smoke 
. One 
ht 500 
proxi- 
eet of 
1] con- 


— 


0 


| 


1, 1956 








POSTER PROMOTING ninth annual "Na- 
tional Kraut and Frankfurter Week," set for 
February 7-16, is compared with real plat- 
terful of kraut and franks by Alden Smith 
(left), president of National Kraut Packers 
Association, and John Stroup, vice president 
of group. Meat packers tying in with pro- 
motion may obtain free posters and other 
merchandising aids from National Kraut 
Packers Association, 202 S. Marion st., Oak 
Park, Ill. Poster has space for price imprint 
and brand name of frankfurter. 





1 


MODERN TREND to "underdress" labels and 
cartons has been followed by Peters Sausage 
Co., Detroit and Ann Arbor, Mich., in new 
bacon boards introduced recently, and firm 
also plans to change the majority of its 
other product labels to clean, sanitary-look- 
ing designs, Bill Kaspar, sales manager, an- 
nounced. Featuring product information most 
prominently, the new three-sided boards are 
for Peters County Fair, Diamond brand and 
Hickory House sliced bacon. An old-fash- 
ioned fair motif is lightly etched on the 
chartreuse background of the County Fair 
board, while the Diamond brand has a 
crisp green and white design. The Hickory 
House bacon, which is extra thick and heavily 
smoked, is done in a rustic brown and yellow 
log cabin keh h Bob Petz, 
the firm's package designer, said other new 
labels will be announced in the near future. 





Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 





NEW FAMILY DESIGN packages of Franzenburg Wolf Creek Smokehouse, Conrad, lowa, 
feature old-fashioned smokehouse printed in harmonious yellow and dark brown on Mara- 
thon Wonder-White board, providing immediate brand identification. Mail order mer- 
chandising of its products in leading home magazines has given Franzenburg a nationwide 
following. Supplier of the new Franzenburg packages is Marathon Corp., Menasha, Wis. 


PREMIUM catalog offered 
to dealers by Wilson & Co., 
Inc., Chicago, includes 
travel, TV and toasters as 
well as the smaller prizes 
pictured here. Dealers earn 
these by accumulating 
points which accompany 
each case of Wilson brand- 
ed products. Wilson has 
been using. premiums as 
dealer incentives for six 
years, but new catalog in- 
cludes first travel offer. 





< CHILI POT PIE has been introduced by 
Armour and Company, Chicago, as the 
second item in its line of prepackaged frozen 
pies. Mince meat pie was the first. The 
new product, which has a corn meal crust, 
comes in an aluminum foil pan and is 
packaged in an 8-oz. cardboard carton with 
a waxed overwrap. The item is expected 
to retail in the 23c to 25¢ price range. 
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slice your 
profits 
thick Seas 





BRAND DEXTROSE 


That’s “ham what am”... red, juicy, tender... 
and customer appealing! CLINTOSE Brand 
Dextrose makes ham, luncheon meats, sausage, 
all your processed meats more tasty . . . preserves 
the fresh color that makes customers pick your 
brand. 


CLINTOSE enhances flavor and tenderness of 
meats — helps them stay juicy and appetizing. 
Use it as a flavor carrier and curing ingredient 
. . in your curing solutions . . . in “dry-cure” 
mixes. You'll like the quality results CLINTOSE 
gives. 
Cut yourself a thicker slice of profits by using 
CLINTOSE — product of nearly a half century’s 
experience in making fine products from corn. 
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FROM THE WORLD'S CORN CENTER 
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CLINTON CORN PROCESSING COMPANY 
CLINTON, |OWA 
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cut dehairing time 


up to 50%... 
get cleaner hogs with 


OLD BALDY 
HOG SCALD 


Old Baldy Really Cleaned Me! 


ie 
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OLD BALDY is America’s Best Known, Most Widely 
Used Hog Scald—and here's why 


Penetrates and loosens hair at the roots...OLD BALDY’s 
penetrating action loosens even toughest bristles. Hair comes 
out by the roots. OLD BALDY is particularly valuable in the 
“hard hair’ season, when hogs are growing the fine, new hair 
that is so hard to scrape. 
Works faster...OLD BALDY goes right to work. Scraping 
time is reduced. Natural oils that cement the hair in its follicle 
are quickly dissolved. 
Hogs dress cleaner...OLD BALDY loosens all dead skin, 
grease, and scurf — normal scraping leaves a smooth, polished 
finish, with no sliminess. 
Not a caustic ... OLD BALDY does not burn off the bristles as 
lye does. Won't irritate your skin, either! 
Money-back Guarantee ... Give OLD BALDY a trial. Use it as 
directed. Then, if you are not 100% satisfied, Koch will refund 
your entire purchase price. Don’t even bother to return the 
unused portion. You are the sole judge of satisfaction! 
Order Koch OLD BALDY today... 
Special 10-lb. Trial Carton (enough See KOCH 
for 700 to 1,000 gallons, depending 

on hardness of the water). Catalogue For 
SS 26c Complete Line Of 


100-Ib. Drum, per Ib............... 23¢ Hog Staughtering 
300-Ib. Drum, per Ib............... 2le Equipment 


2518 Holmes St. Kansas City, Mo. 
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American National Getting 
Set for 60th Convention 


Advance plans being completed 
will insure that the 60th annual con- 
vention of the American National 
Cattlemen’s Association, set for Jan- 
uary 7-9 in Phoenix, will be the most 
significant in history, according to 
Radford S. Hall, executive secretary. 

He said the program will feature 
outstanding leaders in various phases 
of cattle and beef production and 
allied industries and will consider 
key management and production 
problems. 

Many stockmen will be spending 
extra days in Phoenix at the Arizona 
National Livestock Show January 2-5. 
Headquartered in the Westward Ho 
Hotel, the American National con- 
vention also will serve as springboard 
for meetings of several other allied or 
related groups such as the national 
CowBelles, the Junior Cattlemen, 
National Brand Conference, National 
Beef Council and others. The combi- 
nation of events is expected to make 
Phoenix the “cow capital ” of the 
world during the first two weeks of 
January in the new year. 


USDA Accepts 2,486,000 Lbs. 
Pork From Last Week’s Offers 


The U. S. Department of Agricul- 
ture announced early this week the 
purchased of 2,486,000 Ibs. of canned 
pork products from offers received 
late last week. Purchases included 2,- 
198,000 Ibs. of luncheon meat from 
two producers at prices ranging from 
42.75c to 42.89c per lb. and 288,- 
000 Ibs. of hams from one producer 
at 62.99¢ per lb. 

Thirty-nine firms offered a total of 
15,400,000 Ibs. of product. No offers 
on pork and gravy were accepted out 
of 8,087,000 Ibs. offered. Offers on 
luncheon meat totaled 5,702,000 Ibs. 
and on hams, 1,620,000 lbs. The 
USDA will continue to accept offers 
on canned pork on a weekly basis un- 
til further notice. 


‘Research for Profit’ to 
Be Theme of April Meeting 


Sales relationships, research effi- 
ciency, and off-shoot gains from re- 
search will be featured at the second 
National Industrial Research Confer- 
ence to be held in Chicago next April 
24 and 25. 

“Research for Profit” again will 
be the theme of the two-day con- 
ference sponsored by Armour Re- 
search Foundation of Illinois Institute 
of Technology. Headquarters will be 
at the Conrad Hilton Hotel. 








BETTER, FACTER COOKING IN 


20% LESS SPACE! 


THE ONLY REALLY NEW COOKER DRIVE... 


DUPPS Space Saver 


Building or remodeling?—Be sure to get details on 
the only Cooker that offers all these features... 


Most compact, trouble-free Drive on the market. 


2. 2-Point Suspension Underframe. No beams or 
channels needed. 

3. High-tensile, forged, machined agitator shaft. 

4. Positive lubrication without Pumps. 

5. Steel Charging and Discharge Doors. 


6. Single Steam Inlet. 
Write or Phone for Details 


THE DUPPS C0. 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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announcing... 


NEO-CEBITATE 


Trademark (SODIUM ISOASCORBATE, MERCK) 


a new product for 
giving meats finest cure- 
color at lower cost 


NEO-CEBITATE marks another forward 
step in the science of giving meat products 
a surer cure with better color. It offers all 
the curing advantages of both Ascorbic 
Meee Sioa Acid and Sodium Ascorbate —thus simpli- 
\ \ Pe fying purchasing and stocking—and costs up 
\ to 18% less. 
Actual usage will prove that Ne&o-CEBITATE 
cuts production costs by shortening curing 


the 
T 
Sout 


"FF time, eliminating precuring in many cases, tribt 
< “nq advantages of - & reducing holding periods after pumping. retai 
Offers all cun ale} dium Ascorbate NEO-CEBITATE gives meat products better, oad 
Ascorbic Acid and Sodium longer-lasting color, and greater eye appeal. tions 
4 It guards against costly losses by retarding 50,01 
hite f color-fade or loss of bloom during storage. proce 
, © Flown Supplied in convenient avoirdupois pack- 
Crystall|r 9,Non- duce ages, NeO-CEBITATE is shipped with trans- of $: 
€ po , meng portation prepaid from conveniently located AYC 
stock points. “a 
ville, 
gan Send for free literature, Department NP-121. plant 
20 \e gcoroo™ TESTED USES was 
6 uP <8) aw ps Cooked, Cured Sausage Products — Assures 1950 
cose * A gnd 9° better, longer-lasting cure-color and protection . 
bi C \ ; against color-fade. since 
poco : Corned Beef—Speeds development of uniform In 
Easy to adapt to existi ng pink color, minimizes surface discoloration. tives 


d equipment Pickled Pigs Feet—Added to curing pickle and presi 
to vinegar pickle, assures more appetizing color R, 
and better eye appeal. EA 
Sliced Cured Meats—Spray application is highly Ma 

Fe effective in protecting color of sliced Hier 

~ luncheon meats, sliced bacon and 
hams, etc. p L 
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Tupelo Firm to Double Size 
In Three-Year Expansion 


Plans to double the size of Mid- 
South Packing Co., Inc., Tupelo, Miss., 
over a three-year period have been 
announced by I. W. Spicer, president 
of the 15-year-old firm, which now 
has annual sales of more than $11.,- 
000,000. 

The board of directors has author- 
ized an increase in capital stock to 
$1,000,000 from $500,000 and an- 
nounced a 40 per cent stock dividend. 

Immediate plans call for additional 
cooler and freezer space which will 
handle a 35 per cent increase in 
slaughter. Construction of these fa- 
cilities already has begun. Spicer said 
volume is expected to reach $15.- 
000,000 by the end of next year when 
the first phase of the expansion pro- 
gram is completed. About 50 em- 
ployes will be added to the present 
force of 300 during the next 12 
months and more will be needed as 
the program goes into effect. 

The company’s products, under the 
Southern Belle trademark, are dis- 
tributed to about 4,000 wholesale and 
retail outlets by a fleet of 22 trucks 
and also are sold to military installa- 
tions across the continent. About 
50,000 cattle and 75,000 hogs are 
processed each year. 

The firm was started on a capital 
of $25,000 in 1941 by Spicer, J. M. 
Aycock and Huey Lone, and a 
branch plant was developed at Green- 
ville, Miss., during the war. The two 
plants were merged in 1949 and work 
was begun on the present building 
in Tupelo, which was occupied in 
1950. Sales have expanded rapidly 
since that time, Spicer said. 

In addition to the president, execu- 
tives include: M. F. Spicer, vice 
president; R. T. CrENsHAw, secretary; 
R. T. AGNEW, assistant secretary; 
E. A, JERNIGAN, sales manager; W. C. 
MatTox, office manager, and W. E. 
Hiers, plant manager. 


PLANTS 


The Small Business Administra- 
tion has announced approval of 
loans to three industry ate They 
are: A. Michaud Co., Philadelphia, 
$250,000; Baltz Bros. Packing Co., 


Nashville, $125,000, and S. Adams 
Packing Co., Denver, $140,000. 


A $250,000 expansion is being 
planned by Sandusky Dressed Beef 
Co., Sandusky, Ohio, G. H. Wat- 
bocK, president, announced. The 


The Meat Trail... 





A PROMISING Michigan State University 
student of restaurant management will be 
aided by this $250 check being turned over 
to Harry L. Rudnick (right), secretary and 
treasurer of the National Association of 
Hotel and Restaurant Meat Purveyors, by 
Peter H. Petersen, Petersen-Owens, Inc., New 
York City, chairman of the association's 
awards committee. Check represents asso- 
ciation'’s 1956 Arthur Davis memorial schol- 
arship award, which will go this year to 
William Hopfensperger, a senior at Michi- 
gan State and father of three small children. 
The purveyors’ group now plans to offer 
two $250 annual scholarships. One will be 
alternated between the Michigan State Uni- 
versity School of Hotel, Restaurant and In- 
stitutional Management and the Cornell Uni- 
versity School of Hotel Administration. The 
second award will be alternated between 
the Culinary Institute of America, New 
Haven, Conn., and a suitable far western 
university that has a school of hotel, restau- 
rant and institutional management. 





firm, formerly known as G. H. Wal- 
dock, Inc., now slaughters more than 
650 cattle a week. Waldock said the 
expansion will enable the company to 
triple its distribution of Prime and 
Choice beef. 


Century Meat Packing Co., Los 
Angeles, is moving its operations from 
the Harn:an Facking Co. plant to 
the Pride Packing Co. facilities at 
3320 E. Vernon, purchased earlier 
this year by Aaron LILIEN and BEN 
Liz1en of Los Angeles Meat Co. 


The city council of Houston, Tex., 
has granted Lone Star Packing Co. a 
permit to build a meat packing plant 
at 3601 Raven st. The plant site is in 
an industrial area adjacent to a render- 
ing plant. The firm, owned by Bos 
SCHOOLER, now is situated at 812 Live 
Oak, Houston. 


Peet Packing Co., Chesaning, 
Mich., will open a new distributing 
branch in Battle Creek early in De- 
cember to serve the southwestern sec- 
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tion of the state, the company has 
announced. The branch will occupy 
quarters vacated last month by Rose- 
vale Packing Co, at 1200 E. Colum- 
bia ave. The 75-year-old Peet firm 
has processing plants in Chesaning, 
Bay City and Grand Rapids and 
branches in seven other cities. 
Ormon Sausage Plant, Ellisville, 
Miss., has been granted a charter of 


incorporation, listing capital stock of 
$50,000. 


Regal Packing Co., 1177 Beecher 
st., San Leandro, Calif., is forming 
a new corporation and will construct 
a new building for processing of 
sausage, ham and bacon. Approxi- 
mate investment will be $200,000. 
The firm hopes to start operations 
with 30 employes. 

BERT SCHULTZ now is sole owner of 
People’s Meat Supply, Inc., and Qual- 
ity Beef & Provision Co., 2323 NE 
Miami ct., Miami, Fla. He bought 
out the partnership holding of Har- 
vEY ErsHOwsky, with whom he had 
operated the two firms for five vears. 


The John Morrell & Co- plant at 
Oakland, Calif., has taken a long-term 
lease on a two-story reinforced con- 
crete building at 208 Jackson st. in 
that city. It will be used as a new 
manufacturing facility for sausage, 
sliced bacon and smoked meats. Re- 
modeling is expected to cost more 
than $150,000, and 40 persons will 
be employed. 


Neto Sausage Co., Santa Clara, 
Calif., will erect an addition to the 
firm’s plant at 740 Harrison for ex- 
pansion of manufacturing facilities. 


JOBS 


C. M. Morey, manager of the 
Kansas City plant of Wilson & Co., 
Inc., since 1953, has been trans- 
ferred to the general sales division 
and appointed manager of the sales 
and manufacturing branch at Bir- 
mingham, Ala. Succeeding him as 
manager of the Kansas City plant is 
J. D. Perry, who was manager of 
the Wilson plant in Denver until 
his transfer to the company’s Chi- 
cago headquarters in September. 
Wilson & Co, also has advanced ten 
other men to branch managerships. 
They are: J. W. Turner, Atlanta, 
Ga.; Curis H. Geruarp, Danville, 
Va.; M. K. Wirson, High Point, 
N. C.; J. R. McCoy, Jacksonville, 
Fla.; Oscar R. BaLpwin, Allentown, 
Pa.; H. R. Scuwerrzer, Philadel- 
phia; Dominick N. D’Aurta, Pater- 
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son, N. J.; L. R. Forcier, New Lon- 
don, Conn.; THEODORE J. SOEMER, 
Asbury Park, N. J., and WILLIAM : 
BoEsinc, New Haven, Conn. 


Rosert B. SHears has joined In- 
ter-Cities Meat Packing Co., River- 
side, Calif., as vice president and 
controller and will have a financial 
interest in that firm. He formerly was 
vice president of a Riverside bank. 


Frank E. Reapy, a veteran of 32 
years with Armour and Company, has 
been appointed manager of the com- 
pany’s Buffalo (N. Y.) division. He 
previously worked in Chicago. 


Now directing the business of 
Ryan’s Meat Co., Memphis, is Mrs. 
R. Carter Ryan, widow of the 
founder, who died in August. The 
14-year-old purveying firm recently 
marked its second anniversary in its 
new building at 675 N. Third st. 


J. R. (Jack) Prerson has been 
named director of sales for Otoe Food 
Products Co., Nebraska City, Nebr., 
effective December 1. For several 
years he has been vice president of 
the meat canning company and re- 
gional sales manager of its Kansas- 
Missouri-Oklahoma territory. 


Art Evans has been appointed as- 
sistant manager of the Toronto plant 
of Canada Packers, Ltd. Succeeding 
Evans as manager of the Toronto beef 
department is DEAN IER, previously 
assistant manager of the department. 


TRAILMARKS 


The Kansas secretary of state has 
issued a non-profit state charter to the 
Kansas Independent Meat Packers 
Association, Valley Falls, Kans. Ros- 
ERT McLeop of McLeod Packing Co., 
Inc., Valley Falls, secretary of the as- 
sociation, is resident agent. VIRGIL 
Ouse, Ohse Meat Products, Inc., To- 
peka, president of the group, is one of 
the incorporators. 


Wa TER S. SHAFER, vice president 
of Armour and Company, Chicago, 
was elected first vice president of the 
Grocery Manufacturers of America at 
the group’s 48th annual meeting in 
New York City. 

H. L. Sparks & Co., National 
Stockyards, Ill., has closed its order 
buying station at Springfield, Ill., and 
opened in its place a midwest sta- 
tion at nearby Cantrell, Ill. 

Freight rates as they affect the 
western livestock and meat industry 
were the topic of E. F. Forses, presi- 
dent of the Western States Meat 
Packers Association, at the annual 
meeting of the Idaho Wool Growers 
Association in Pocatello. Forbes also 
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gave his views on unfair trade prac- 
tices and monopoly in the meat pack- 
ing industry and their effect upon 
livestock producers. 


WILLiaM F, WINGERTER, president 
of Pegwill Packing Co., Springfield, 
Ill., has been elected chairman of the 
Lincoln Land Association, Inc., which 
will plan and promote the 1957 an- 
niversary celebrations of Springfield. 
The observances will mark the 125th 
anniversary of Springfield as a town 
and its 120th anniversary as the cap- 
ital of Illinois. 


CuristiAN C. Kunzer, president 
of Kunzler & Co., Inc., Lancaster, 
Pa., received an American Meat In- 
stitute silver emblem this week in 
recognition of 25 or more years in 
the meat industry. Kunzler began 
work with the firm in 1927. 


Geo. A. Hormel & Co., Austin, has 
announced its annual distribution of 
joint earnings checks. The company 
said that 8,750 eligible employes in 
Hormel plants will get checks 3.417 
times the amount of their basic pay 
for a 40-hour week. 


A full-page picture feature show- 
ing the production steps used in the 
manufacture of frankfurters by C. A. 
Durr Packing Co., Inc., Utica, N. Y., 
was published recently in the Utica 
Observer-Dispatch., 


Don Situ, who served as adver- 
tising and sales promotion manager 
of Wilson & Co., Inc., Chicago, for 
20 vears until his retirement in 1953, 
has joined the Chicago office of Wes- 


ley Aves & Associates as director of 
merchandising and public relations, 


Meuser Winchester Farm Sausage 
Co., Winchester, Ohio, has appointed 
Hameroff Advertising Agency of 
Columbus, Ohio, to handle an adver- 
tising program, Cart T. MEUsER, 
head of the company, announced. 


Production and maintenance work- 
ers at H. W. Lay & Co., Louisville, 
recently voted 18 to 5 against rep- 
resentation by a labor union. 


James H. Tuicpren has retired as 
assistant night superintendent at the 
Fort Worth plant of Swift & Company 
after nearly 40 years with the com- 
pany. He was an All-American foot- 
ball guard at Alabama Polytechnic 
-nstitute before joining Swift. 


DEATHS 


NATHAN GREISLER, 50, a partner in 
Sol Greisler and Sons, Inc., Phila- 
delphia, died November 23. He was 
president of the Purveyors Credit As- 
sociation and a member of the Bone- 
less Beef Dealers Association. 


CHARLES WOLFF, Jjr., 75, former 
president of Charles Wolff Packing 
Co., a now-defunct Topeka firm, died 
after a long illness. The company, 
founded by Wolff's father, distributed 
meat products throughout the Mid- 
west for many years. 

GitBertT QuaAN, 43, president of 
United Market Co., Los Angeles, is 
dead. He was a past president of 
Associated Meat Jobbers of Southern 








CHALLENGE TROPHY of National Live Stock and Meat Board is presented to University 
of Wisconsin team by Carl F. Neumann (right), general manager of Meat Board, after team 
won NLSMB-sponsored intercollegiate meat judging contest at American Royal Live Stock 
Show in Kansas City. Win gave University of Wisconsin its second leg on the trophy, which 
must be won three times for permanent possession. Prof. Ernest Briskey, coach of the team, 
is at left in photo. Team members, two of them holding individual awards, are (I. to r.): 
Thomas Duesler, Barneveld, Wis.; Duane Baardseth, Madison and Eugene Juel, Madison. 
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California and served on the board 
of directors for many years. Quan 
also was a director of the western 
division of the National Association of 
Hotel and Restaurant Meat Purvey- 
ors. He is survived by the widow and 
five children. 

Harop E. Stuart, assistant super- 
intendent of the Swift-Canadian Co. 
plant in Winnipeg, died recently after 
38 years with the firm. 

Louis LippMAN, a 50-year veteran 
of Armour and Company, died re- 
cently in Danville, Ill. He joined Ar- 
mour at Dubuque in 1901 and later 
managed the Armour branch at Dan- 
ville for nearly 30 years until his re- 
tirement in 1951. 

WILLIAM FREDERICK BARBEE, 72, 
who operated a wholesale meat busi- 
ness in Winston-Salem, N. C., until 
his retirement five years ago, died 
after a long illness. 

Gino Pasetti, 67, of John Volpi 
& Co., St. Louis, died November 23. 


Red Meat Packaged at Packer 
Level Is Big Hit in Holland 


Prepackaging of red meat at the 
packer level has proved to be a big 
success in Hol- 
land during an 
experiment 
launched last 
year by Firma D. 
Van Creveld of 
Rotterdam, SAL- 
OMON FRENK, 
owner of the 
firm, informed 
THe NATIONAL 
PROVISIONER dur- 
ing a recent trip 
to Chicago for the Dutch organization. 

The company now is building a 
new 150- x 50-ft., three-story and 
basement plant in the municipally- 
owned slaughterhouse premises, pri- 
marily for the packaging operation, 
and plans also to prepackage sausage 
for the first time. Frenk visited the 
U. S. to look at sausage packaging 
equipment. 

The Albert Heyn supermarket in 
Rotterdam, first American-style super- 
market in Holland, has been serviced 
with prepackaged red meats during 
the experiment. The Van Creveld 
frm, which handles 500 cattle and 
2,000 hogs a week, selects what is 
suitable for the trade and packages 
it in cellophane, Frenk said. The 
meat is completely boned and 
trimmed of fat, including seam fat. 
While labor costs more, due to the 
need for highly-skilled butchers, sales 
have been so successful that the com- 
pany decided to expand this phase. 

One floor of the new building will 


of 





at 


S. FRENK 











be used for packaging fresh meats, 
one for the sale of primal cuts to 
butchers and another for employes’ 
welfare facilities while the basement 
will be used for curing meat and 
sausage. 

Probably one of the busiest men in 
Holland, Frenk also is a partner in 
V.V.H., a company that buys beef 
cattle and arranges for killing in the 
municipal slaughterhouse and for sale 
to butchers. He owns N. S. Frenk & 
Son, Ltd., shipstores business founded - 
by his late father in 1934, which now 
supplies about 15 per cent of the 
20,000 ships that visit the port of 
Rotterdam each year. The original 
Frenk plant was destroyed by bombs 
during World War II and the firm 
now occupies an efficient new build- 
ing completed two years ago. Meats 
are distributed in eight refrigerated 
trucks and four boats. 

Frenk also owns a popular snack 
i featuring his company’s meats 
and is Holland agent for Frigorifico 
Gualeguaychli, Buenos Aires, and 
Frigorifico Nacional, Montevideo. He 
serves as chairman of the Netherland 
Ship Suppliers Association, vice chair- 
man of the International Ship Sup- 
pliers Association, vice chairman of 
the Rotterdam Meat Wholesalers As- 
sociation and a member of the board 
of the Meat Importers Association. 
He also is a member of the Institute 
of Meat, British honorary society. 





Paka {Pt 


THE FINEST 
IMPORTED HAM 
FROM HOLLAND 


also: 





@ Picnics 
e Chopped Ham 
e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 
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Nothing 
Better Than | 





e If Pigs had a choice (which they 
usually don’t) their “going to 
market” wardrobe would always 


be the old favorite, HPS Loin Wrap 
Most Packers know this. 





eThat’s why pork loins have 
traveled in first class condition 

for over half a century, from 
packer to purveyor. HPS makes 
many meat wraps for many uses. 


Call us, we'll show you. 


. 
= ~ 
> PROTECTIVE PACKAGING MATERIALS 


7 “e 
.P. ae oY: Chicago 38, lkinois « POrtsmouth 78000 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,759,828, STABILIZATION 
OF FATS AND OILS WITH -CO-R 
DERIVATIVES OF  1,2,4-TRIHY- 
DROXYBENZENE AND PREPAR- 
ATION OF RELATED COM- 
POUNDS, patented August 21, 1956 
by Alan Bell, M. B. Knowles, and 
Clarence E, Tholstrup, Kingsport, 
Tenn., assignors to Eastman Kodak 
Company, Rochester, N. Y., a cor- 
poration of New Jersey. 

The fats and fatty oils contain 
from about 0.001 per cent to about 
0.1 per cent by weight of a nuclearly 
substituted -CO-R deriviative of 1, 2, 
4-trihydroxybenzene. 


No. 2,764,106, TAMALE MAK- 
ING MACHINE, patented Septem- 
ber 25, 1956 by Joseph A. Maickel, 
Butte, Mont., who is an assignor of 
one-half to John Truzzolino, Butte, 
Mont. 

This machine for filling a food 




















product into a tubular container 
closed at one end comprises a nozzle 
assembly including a nozzle portion 
and means for introducing the nozzle 
portion into a tubular container, this 
nozzle portion being tubular and pro- 
vided with a discharge slot extending 
longitudinally along the same, and 
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means for rotating the nozzle portion 
about an axis coinciding with the axis 
of the tubular container. 


No. 2,763,556, LARD, patented 
September 18, 1956 by Robert J. 
Vander Wal, Chicago, Leon A. Van 
Akkeren, Oak Park, and Robert J. 
Buswell, La Grange, Ill., assignors, 
by mesne assignments, to Swift & 
Company, a corporation of Illinois. 


POUND CAKE WALUES 
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A shortening product is claimed 
comprising a blend of natural lard 
and rearranged lard, the latter com- 
ponent comprising lard in which the 
triglyceride molecule has been rear- 
ranged by heating the lard in liquid 
phase and in the presence of a metal 
alcoholate at a temperature between 
the point at which the lard is in liquid 
phase and 150° C. 

No. 2,768,779, SLICED BACON 
PACKAGE, patented October 30, 
1956 by John H. Bonini, Appleton, 
Wis., assignor to Marathon Corpora- 





tion, Rothschild, Wis., 
tion of Wisconsin. 

A paperboard blank is provided 
for wrapping relatively thin gener- 
ally rectangular slices of bacon ar- 
ranged in edge overlapping relation 
to form a generally curvilinear up- 
per contour, There are two claims in 
this patent. 


No. 2,767,096, METHOD OF 
TREATING FOOD ANIMALS, pat- 
ented October 16, 1956 by Oscar 
E. Schotte, Amherst, Mass., assignor 
of fifty-two and one-half per cent 
to the trustees of Amherst College, 
a corporation of Massachusetts. 

The method of treating food ani- 
mals, after slaughter and while the 
animal is still warm, to improve the 
quality of the meat is disclosed, 
which comprises the steps of bleed- 
ing the animal, removing at least 
the portions of the viscera within 
the abdominal cavity from the ani- 
mal, the removal of the viscera be- 
ing carried out in such a manner 


a corpora- 


as to protect from substantial dam- 
age the arteries supplying blood to 
the viscera, blocking said arteries, 
and introducing under pressure into 
a major artery of the animal a melted 
edible fat which has a melting point 
above 75° F., this major artery be- 
ing the aorta, the carotid arteries, 
the iliac arteries, the femoral ar- 
teries, or the brachial arteries, this 
introduction being carried out under 
sufficient pressure to cause the fat 
to infuse and permeate a substantial 
portion of the carcass, 


No. 2,759,434, MOLDING METH- 
OD AND APPARATUS, patented 
August 21, 1956 by Bernard T. Hens- 
gen and Howard G. Reichel, Chicago, 
lll., assignors to Swift & Company, a 
corporation of Illinois. 

The method of forming a frozen 
product in a mold is disclosed, includ- 





ing removing heat from the mold to 
lower the temperature of the mold 
below freezing, contacting the walls 
of the cold mold with a water-bear- 
ing fluid to frost the walls of the 
mold, filling the mold with a product 
at a temperature sufficiently low to 
prevent melting the frost, continuing 
to remove heat from the mold to 
freeze the product in the mold, and 
then pushing the frozen product from 
the mold. 


No. 2,755,836, COMMINUTING 
CHOPPER HAVING A _ ROTAT- 
ABLE FEED SCREW, patented 
July 24, 1956 by James D. Brown, 
Toledo, Ohio, assignor to Toledo 








Scale Company, Toledo, Ohio, a cor 
poration of New Jersey. 

The feed screw of the chopper is 
provided with a spiral rib mating 
with a front edge at the intersection 
of the feeding chamber and chopper 
cylinder, this front edge mating wit! 
the spiral rib. 
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Flashes on 
suppliers 


DOMINION FLOW METER CO.: 
Daviw L. Nemrzov, formerly chem- 
ist-in-charge at Essex Packer, Ltd., 
Hamilton, Ont., has joined the chem- 
ical division of this Canadian sub- 
sidiary of Hagan Corp., Pittsburgh. 
He will specialize in the application 
of Curafos and other Calgon prod- 


ucts in the meat industry. 


AMOS PACKAGING DIV.: Ap- 
pointment of Davin G. DELAHUNT 
and Harvey Curist as sales repre- 
sentatives for this Edinburgh, Ind., 
division of Amos-Thompson Corp., 








H. CHRIST 


D. DELAHUNT 


has been announced. Delahunt, with 
headquarters in Milwaukee, will serv- 
ice surrounding territory in Wiscon- 
sin, Minnesota and Michigan as well 
as Chicago. Christ, formerly of Hunt- 
er Packing Co., will cover Florida 
from Ft. Lauderdale headquarters. 


CRYOVAC CO.;) Witiiam J. 
RoruFuss has been appointed general 
manager of the equipment division of 
this Cambridge company. He will 
have charge of the design, produc- 
tion, sale and servicing of all equip- 
ment used in the firm’s packaging 
process for meat and other products. 


AMERICAN MANUFACTURING 
CO.: Joun G. McManus, general 
manager of this Montgomery, Ala., 
company has announced appointment 
of Novi Sales & Service Co. as ex- 
clusive national distributor of its Arc- 
tic Traveler systems. 


STANDARD PACKAGING CORP.: 
R. C. CHanpLerR, chairman of the 
board of this New York company, has 
announced that acquisition of Mod- 
ern Packages, Inc. of Los Angeles, 
has been completed. O. D. Carson, 
president, and other officers will be 
retained in present positions. 


DREHMANN PAVING & FLOOR- 
ING CO.: A. WiLtson MILForD, JjR., 
has been named sales engineer for 
this Philadelphia company. He will 
make his headquarters in New York 
and serve the New York and New 
Jersey territories. 


AMERICAN VISCOSE CORP.: 
Harotp C. BaLMER has been ap- 
pointed sales representative for 
Avisco cellophane for Louisiana, Mis- 
sissippi, southwest Alabama and west- 
ern tip of Florida. He succeeds 
Horace M. Pircuer, who resigned. 


CONTINENTAL CAN CO., INC.: 
Stockholders of both Continental and 
Robert Gair Co., Inc., approved 
merger of Gair into Continental. The 
merger is to be effective soon. 

GOLDEN DIPT DIV., MELETIO 
CO.: Purchase of Dinner Bell Foods 
of St. Louis, Mo., by this St. Louis 
company as part of a five-year ex- 
pansion program to increase produc- 





FOAM PLASTIC 
PRODUCTS, INC. 


tion and improve quality control 
has been announced by Joun H. 
MELETIO, president of the firm. 


JAMISON COLD STORAGE 
DOOR CO.: A. C. HorrsBaver has 
been appointed sales manager of the 
new Kansas City, Mo., office. His ter- 
ritory will include the greater Kansas 
City area, all of Kansas and the west- 
ern half of Missouri. 


NEW YORK TRAMRAIL CO., 
INC.: The new address and telephone 
number of this New York company are 
1040 Home st., New York 59; Dayton 
8-9400. The new building will pro- 
vide twice as much space as the 
former quarters did. 





STYROFOAM IN ALL FORMS 


Prompt delivery from stock—any quantity, large or small 
—in a wide range of lengths, widths, and thicknesses. For 
new construction — repairs —and plant maintenance. 


6415 N. CALIFORNIA AVE., CHICAGO 45, ILLINOIS 


Wire or Phone — RO. 1-4045 
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Call or write 
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is available for prompt delivery. 


* 
CINCINNATI INDUSTRIES INC. cin 
CINCINNATI 15, OHIO 


GET THE BEST PROTECTION 
YOUR MONEY CAN BUY... 


use CINDUS quality creped meat 


covers, barrel liners 


A complete line of uniform, creped packaging 


Give your meat 


top protection—specify CINDUS creped packaging products. 


Rug. U. 5. Pot. OF 
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Effects of Phosphates 
on Sausage Products A 
1956 Slaughter Hi i ; 
ghter H ghest Since World War Il Findings of laboratory studies and | —— 
pilot plant investigation indicate that | 
. factors which influence solubilization 
Decline In World Hog Slaughter, Pork of wiueele qeeabiad, sisal, suai 
Z Fi ture, time, ionic strength and pH of = 
Production Is Indicated For Next Year treatments govern moisture retention || 
of phosphate-treated ground meat. pon 
=e , , These results were presented at the 
A SLIGHT decline in world hog price supports are holding down pro- teenth annual hl 080 of the a pe 
slaughter and pork production duction. On the other hand, in stitute of Food Technologists by C. E the 
in 1957 is likely in the important France, liberal price supports, large — syift and Rex Ellis of the USDA Ag- wi 
countries of the world, a survey by feed grain supplies and high market —_ cultural Research Service center lo- 00 
the Foreign Agricultural Service in- prices are encouraging larger hog pro- cated at Beltsville, Md. 00 
dicates. Slaughter in 1956 is likely to _—_ duction. Moisture retention of lean meat do 
total slightly more than a year ear- Reduced supplies of pork and lard treated with sodium chloride, pyro- th 
lier and will be the largest for any _ in the U. S. and Canada in 1957 and phosphate-sodium chloride and other mé 
year since World War II. the possibility of higher prices may additives was investigated by add- 

Hog slaughter in Canada and the _ tend to reduce exports of pork and ing salt solutions in excess and meas- ;| Wé 
United States is expected to decline. lard. However, demand for pork uring the excess after samples were 
moderately in 1957. Little change is _ products in Western Europe continues stored and centrifuged, and again ne 
anticipated in Western Europe as a strong because of high consumer in- after heating. Results emphasized the No 
whole and in the leading hog pro- comes. A continuation of the demand importance of maintaining low tem- 
ducing countries of South America. will generally limit the amount of peratures (32-41° F.) in using phos- We 
But hog slaughter may increase slight- pork and lard available for export phate additives to obtain optimum 
ly in Australia and New Zealand. from the principal producing coun- moisture retention. The rate at which ee 

A sharp decline in hog prices in tries in Europe. sodium chloride and pyrophosphate- ~ 
late 1955 and early 1956 reduced Little change in pork output in the — sodium chloride react with meat to 19 
farrowings in Canada and the U. S. _ U. K. is expected in 1957. This sug- produce maximum effect was the [95 
and will result in smaller hog slaugh- _—_ gests the need for continued large same with nearly optimum effect after 
ter in 1957. imports to fill its requirements. The storage for 16 hours at 32° F. 

Hog numbers in Western Europe _ U. K. is the largest importer of pork Effectiveness of treatments with we 
are approaching the limit of available in the world and relies heavily on — pyrophosphates was related __pri- 
feed resources. Current levels of hog Denmark for its import requirements. marily to ionic strength and pH of we 
prices provide little incentive to raise Hog slaughter by countries for re- _ the solutions. In addition, their buf- No 
more pigs. But conditions vary by cent years and estimates for 1956 and fering was important. Pyrophosphate 
country. In the United Kingdom, de- 1957, based on the survey bythe FAS, __ treatments also dissolve proteins, es- ™ 
creased prices to producers and lower _—appear in the accompanying table. pecially (acto) myosin, to an extent No 

affected by ionic strength and pH. ae 

Moisture retention was enhanced by *Es 

Hog slaughter in specified countries, average 1946-50, annual 1952-55 and estimated 1956-57 heating the dissolved protein - the —— 
iniainn ; Matiinated presence of meat. Factors influencing 

Continent and Opentry gl od se es hU6€SlUDlCCU effectiveness of various treatments Spai 

iil: eietaansis also affected evaporation of moisture 

UMMMRRAS oso soa. c seed aecaes 1,341 6,234 = 4,611 4,679 5,917 6,100 5,500 from samples heated at 167° F. U.S 

RET tins we'ss waadiee ses es 1,976 1,850 2,000 eon Py Bcd ean 

Jnited States—Inspected .... 50,22 62,45 53,813 92,8 A 5 a1, 2 - 

vetrotal ected «2 Tao SeisT? «T4308 «T1408 SLOSS 84000 79,000 Labeling of Shortening Th 

EY: Sidhe hieksecesces eee’ 332 248 180 153 180 215 eee “ . ture 

eceeen Labeling of shortening prepared 

EUROPE : : : + «. | authc 

Austria ..-.6sscseessse LOW 2,800 2,400 ae with meat fats and vegetable oils is } 

Denmark bisiviowetseetsmes AE Se fa. ae 7.500 8,900 8,200 the subject of MIB Memorandum No. . 

PERDOR 605 us os cccess 63,98 5,867 3,748 3,592 5 . 7, A : 

Germany, Western  aX0s? 93st 101080101320 —«12:800 13000-13400 237, which reads: Racks 

Ireland '........... oo 1.200 1.197 _— i— i 6 Shortening prepared with a mix- | °@CKs 

\ pee eee eee ee "El = ’ a etd sffe ” - -. ° 

Netherlands® DTT) aise o's00- 308831280 3:700 31750 8.750 ture of meat fats and vegetable oils | de 

Norway? 170 404 445 475 570 8 j 

Portugatt <2.00000000000011 gi 4a at at | may be identified either as ‘shortening | 2a! 

§ e¢ 2 707 9 9 379 9 E99 97 9 5 9 5 . i 

Switseriasdé' 2070777: OE BAS BB Beat 2kep 2885 26i5 | §=— prepared with meat fats and vege- | With 

United Kingdom? ® . 2.594 6,766 8,106 = 10,204 10,588 10,000 10,000 table oils’ or ‘shortening prepared | to su 

ge rs om i ; with vegetable oils and meat fats’ | for $ 

Philippine gs lCdaeCaCOCSES without regard to the order of pre- |and 

SOUTH AMERICA dominance of the fats and oils used, | there 

Brags CII gs eto Gur 6300 Osage 8890 | Provided that there is a significant | Sp 

Colombia 6... IIL Bao we 699 th rie ak a amount of the lesser ingredient used.” | back: 

RS4 AS wadeoreres , 140 105 122 149 130 os, eign 

AFRICA 

Union of South Africat ..... 644 728 629 588 599 683 685 Wholesalers to Look Ahead UL 

OCEANIA The future of low cost wholesaling | Was} 

Aus ‘ 58 5 486 7 912 85 ‘ : ‘ : +s 

New Zealandsi6°2007°002:22 “ye 930 ase Ges 803 “30808 | in the food industry will be explored | origi 

i Re sali salt alate ? ver eae at the 51st annual convention of the | conti 

specte 8. ter. t ° . Y J . ; Hy 

slaughter. *Average ‘for 4 years “only. "Average for petinge mg "Slaughter in. Pg Maye National-American Wholesale Gro- estak 

than 5,000 persons. Great Britain only. Year ending June 30. cers’ Association, set for March 17-20 supe 

at the Sherman hotel, Chicago. Rion 
48 THE NATIONAL PROVISIONER, DECEMBER 1, 1956 THE | 











>s and 
e that 
ization 
npera- 
pH of 
ention 
meat. 
at the 
he In- 
Ce 
A Ag- 
ter lo- 


meat 
pyro- 
other 
~ add- 


meas- | 


- were 

again 
ed the 
y tem- 

phos- 
timum 
which 
phate- 
eat to 
is the 
t after 


with 

pri- 
pH of 
r buf- 
sphate 
ns, es- 
extent 
d pH. 
ed by 
in the 
encing 
tments 
oisture 


F. 


epared 
oils is 
m No. 


a mix- 
le oils 
‘tening 
vege- 
epared 
t fats’ 
f pre- 
- used, 
ificant 
used.” 


id 
esaling 
plored 
of the 
Gro- 
17-20 


, 1956 





ALL MEAT ... output, exports, imports, stocks 








*Estimated by the Provisioner 





Meat Production in Another Decline 


~ Another holiday interruption in livestock marketing and slaughter re- 
duced meat production by 2 per cent to 413,000,000 Ibs. from 420,000,- 
000 Ibs. the previous short week. Output, however, for the Thanksgiving 
period was 2 per cent larger than the 404,000,000 Ibs. turned out in 
the same 1955 week. Slaughter of all classes of meat animals declined, 
with that of cattle down 6,000 at 380,000 head for the week, but 42,- 
000 head larger than last year. Hog slaughter at 1,365,000 head was off 11- 
000 for the week and 101,000 for the year. Slaughter of calves was also 
down sharply from the week before, but larger than last year, with 
that of sheep down 6,000 for the week and 14,000 for the year. Esti- 
mated slaughter and meat production by classes appear below as follows: 


BEEF ; 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 24, 1956 . 380 204.1 
Nov. 17, 1956 386 204.2 
Nov. 26, 1955 338 182.1 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 24, 1956 . 150 17.1 
Nov. 17, 1956 . 182 21.5 
Nov. 26, 1955 . 140 16.1 


1950-56 HIGH WEEK'S KILL: Cattle, 439,880; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. , 


1950-56 LOW WEEK'S KILL: Cattle, 154.814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELD (LBS.) 


CATTLE 
a Live Dressed 
Nov. 24, 1956 985 537 
Nov. 17, 1956 . 980 529 
Nov. 26, 1955 996 539 

CALVES 
Week Ended uae a 
Nov. 24, 1956 . 210 114 
Nov. 17, 1956 215 118 
Nov. 26, 1955 21 5 


PORK 


(Exel. lard) 
Number Production 
M's Mil. Ibs 
1,365 181.1 
1,376 183.4 
1,466 194.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
230 10.6 413 
236 10.9 420 
244 11.2 404 


HOGS 

Live Dressed 

237 133 

236 133 

236 132 
SHEEP AND LARD PROD. 

LAMBS Per Mil. 

Live Dressed cwt. Ibs. 
% 46 ieee 40.9* 
% 46 41.2* 
9% 46 14.8 51.2 











Spain to Get $800,000 Worth 
U. S. Fat Backs Under P. L. 480 


The U. S. Department of Agricul- 
ture has announced issuance of an 
authorization to Spain to finance the 
purchase of up to $800,000 worth, 
or 1,935 metric tons of cured fat 
backs from United States suppliers 
under Public Law 480. The auth- 
orization was issued in accordance 
with a recent agreement with Spain 
to substitute this amount of fat backs 
for $400,000 worth of dry salt bellies 
and $400,000 worth of lard on which 
there was a previous agreement. 

Specifications applicable to the fat 
backs may be obtained from the For- 
eign Trade Programs Division, FAS, 
U. S. Department of Agriculture, 
Washington 25, D. C. Product must 
originate from hogs produced in the 
continental U. S. and prepared in an 
establishment operated under the 
supervision of the Meat Inspection 
Branch, USDA. 


Sales contracts between suppliers 
and importers made on or after De- 
cember 3, 1956 and on or before 
February 28, 1957, will be eligible 
for financing. Delivery will be to 
importer f.a.s. vessel, U. S. ports. 
Shipment from U. S. ports may be 
made on or after December 3, 1956, 
but not later than March 30, 1957. 

Purchases will be made by: Com- 
isarria General de/Abastecimientas 
y Transportes, Almagro No. 33, Ma- 
drid, Spain, and Industrias Frigori- 
ficas Extremenas S. A., Avenida Jose 
Antonio 26, Madrid, Spain. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on October 31, 1956 to- 
taled 106,352,000 lIbs., according to 
the Bureau of Census. This was a de- 
crease from 123,398,000 Ibs. a month 
before, but 40 per cent above the 
74,956,000 Ibs. a year earlier. 
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Meat Study Points Way To 
Better Stock, Schweigert 
Tells Coaches At Chicago 


Coaches of livestock judging teams 
from more than 40 colleges meeting 
in Chicago last week were told that 
a main objective of research in meat 
is to point the way toward improved 
meat animals. Dr. Bernard S. Schwei- 
gert, newly appointed head of the 
American Meat Institute Foundation, 
said work now in progress at the 
foundation laboratories is directed 
toward meat tenderization and pres- 
ervation, and better and new uses of 
livestock by-products. 

The coaches, in town for the judg- 
ing contest to be held in connection 
with the International Live Stock Ex- 
position, were feted at a dinner at the 
Hotel La Salle. 

In his talk to the group Schweigert 
emphasized the related and growing 
connection of work done on meat in 
the research laboratories and results 
obtained by the livestock judges, the 
winning showmen, and the livestock 
breeders. 

“In studying meat quality,” Schwei- 
gert said, “our ultimate objective is 
to be able to predict more accurately 
the eating quality of meat and to re- 
late that eating quality back to car- 
cass and live animal characteristics.” 

He added that the foundation is 
working on beef tenderization, for ex- 
ample, on two fronts: through studies 
on tenderizing agents and high tem- 
perature ageing. He told, too, of in- 
vestigation of new methods of meat 
preservation with a view of turning 
out a less perishable food product. 

Work on by-products is being done 
on greater utilization of animal fats, 
new livestock feeds using protein in- 
gredients, and improved hides and 
leather. 


OCT. KILL BY REGIONS 


United States federally inspected 
slaughted by regions in October 
1956, with totals compared, in 000’s: 





Sheep & 

Cattle Calves Hogs Lambs 

N. Ath States ..... 147 §=138 604 249 
S. Atl. States ..... 56 54 278 nara 
N.C, States—East .. 385 269 1,489 154 
N.C, States—N.W. .. 515 144 2,558 460 
N.C. States—S.W. .. 200 50 632 103 
S. Central States .... 290 155 414 132 
Mountain States .... 123 10 104 157 
Pacific States ...... 244 53 268 185 
Totals, Oct. 1956. .1,959 72 6,347 1,429 
Totals, Oct. 1955..1,698 728 6,144 1,248 





Other animals slaughtered under Federal in- 
spection, (number of head): October 1956— 
horses, 10,029; goats, 11,059. October 1955— 
horses, 14,601; goats, 9,212. 

Data furnished by Agricultural Research Serv 
ice, 
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PROCESSED MEATS . . . SUPPLIES 





October Volume of Meat Food Products 
Processed Among Highs for Period 


granny disposed of what 
appeared to be something of a rec- 
ord volume of meats and meat food 
products in the five-week period of 
October. Total amount of product 
handled amounted to 1,808,761,000 
Ibs., which was the largest volume 
for any comparable period so far this 


over the 1,408,200,000 Ibs. handled 
in four October weeks last year. 

Total sausage produced at 164,- 
065,000 Ibs. was the second smallest 
for any similar period this year, but 
it averaged above that for the four 
weeks last year. 

Volume of steaks, chops and roasts 























































for the largest total of the year and 
an increase on the average compared 
with volume last year. 

Processors sliced a total of 97,596. 
000 Ibs. of bacon compared with 73, 
743,000 Ibs. in four weeks last year 
for a sizeable average increase. Ren- 
derers turned out 211,543,000 Ibs. of 
lard compared with 170,662,000 Ibs. 
in the shorter period a year ago. 

In canning operations, product put 
up in the 3-lb. and larger containers 


























year and showed an average gain prepared amounted to 76,440,000 Ibs. totaled 51,266,000 Ibs., with that in 
the smaller cans, 172,995,000 Ibs. 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAI 
INSPECTION—SEPTEMBER 30 THROUGH NOVEMBER 3, 1956 COMPARED WITH MEAT AND MEAT FOOD PRODUCT 
FOUR-WEEK PERIOD, OCTOBER 2-29, 1965 CANNED UNDER FEDERAL INSPECTION 
¥ i IN THE FIVE-WEEK PERIOD. SEPTEM- 
Sept. 30-Noyv. 3 Oct. 2-29 44 Weeks 43 Weeks BER 30 THROUGH NOVEMBER 3, 1956 
1956 195 55 1956 1955 Pounds of Finished Product 
Placed in cure ~ 
at iveas Vautanecbaseeph ure 16,566,000 18,321,000 —_ 137,910,000 _ 129,610,000 ae | See 
ONES Fe a ier ne 359,125,000 297,239,000  3,046,167,000 2,934,690,000 etitutional Ge ala 
MRIS So. chick Cu, ESSE, she 121,000 119,000 163,000 1,869,000 see presse 
Smoked and/or dried (3 Ibs (under 
Beef 5,709,000 4,150,000 48,039,000 50,142,000 or over) 3 Ibs.) 
Pork 253,730,000 204,348,000 2,213,787,000  2,084,863,000 
Cooked Meat Luncheon meat ........ 12,159,000 13, ry 000 
Le ae et ere eres ve 9,178,000 6,714,000 67,970,000 62,762,000 Canned hams ........ 27,606,000 8,000 
Se co dak Lebo eek th Rb bs OMe ,000 23,486,000 259,137,000 261,691,000 Corned beef hash ..... 391,000 10, oa 000 
NEN ee ee et ee ,000 304,000 2,965,000 4,056,000 Chili con carne ...... 1,241,000 20.136.000 
Sausage po EEA 212,000 6,436,000 
ee ee ee eae 969,000 21,944,000 196,226,000 182,311,000 franks, wieners in 
To be dried or semi-dried 27,000 11,566,000 122,092,000 112,197,000 Sa pares 3,000 218,000 
Franks, wieners ............... 31,252,000 45,863,000 566,361,000 516,472,000 Deviled BAM ...cc.ccce  seveae 884,000 
Other, smoked, or cooked ...... 61, ‘417, 000 49,943,000 529,737,000 521,539,000 Other potted or deviled 
TUNE MOUAERO 6.4 vicensssccss 164,065,000 129,316,000 1,414,417,000 1,333,519,000 meat food products . 2,000 2,882,000 
Loaf, head cheese, chili, jellied WONO icce caine ove ss 268,000 4,060,000 
EY I Pe Pore ee Free 22,049,000 17,002,000 176,454,000 172,094,000 Sliced dried beef ..... 34, 345,000 
Steaks, chops, roasts ............ 59,520,000 588,970,000 B44 54,000 Chopped beef ........- 34,000 1,570,000 
OE oo wig enw ev elealad wnole 144 000 1,477,000 ,592,000 Meat stew (all product) 149,000 11,131,000 
EE NE eg ok ne w:0 0479 pis di0's 08 7 oe aaa 77 ‘809, 000 Spaghetti meat products 315,000 10,545,000 
EE ca ure'y creia's a S Ws Brat ee 20 1 151,890,000 120,190,000 Tongue (other than 
NE Bis io. im here h'e209 64% me 32,948,000 1 i 2,062,000 130,115,000 DEE eave ceeds 62,000 184,000 
Miscellaneous meat product ...... 9,307,000 6,924,000 4.535.000 51,260 000 Vinegar pickled 
EMG, WONGSTOD o.oo s is vccccis succes 211,54: 170,662,000 1,768, 97,000 1,549 586,000 AS are 1,396,000 1,646,000 
Pe OE: Vcawieveesenivesenye ce 118,600,000 1,405,502,000 1,184,822,000 Bulk sausage ......... 5,0 732,000 
ey ia a's ashe a.0.0 ete nese b'ale'e 8,706,000 82,967,000 95,608,000 Hamburger, roasted or 
SN UMN” Soo dan cs ccwarevewss 12' 496,000 168,910,000 131,830,000 corned beef, meat 
Rendered pork fat ME RUONE | abuc.k0se8 242,000 3,094,000 
Rendered STIG 000 ewcwsisces 85,578,000 ao eka ncitccecnse hae 9,185,000 
Refined 8 Rr 62,067,000 Sausage in oil 87,000 
Compound containing animal fat. 47,549,000 528.066,000 415,703,000 1 Pe 78,000 
Oleomargarine containing animal fat 110, 000 2,867,000 60,686,000 32,641,000 OE ee 391,000 
Canned product (for civilian use Loins and picnics se 109,000 
and Dept. of Defense) ........ 172,407,000  1,858,264,000 601,097,000 All other meat with 
Total® fe ROE? , Gee are, eee: 1,408,200,000 15,296,109,000 13. 712,679,000 meat and/or meat 
by-products 
° This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 20% or more ...... 446,000 8,888,000 
and recorded more than once due to having been subjected to more than one distinct processing Less than 20% . 1,118,000 15,511,000 
treatment, such as curing first and then canning. -+Includes beef, sausage. PORE Scccacéascesee 51,266,000 172,995,000 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS nae Bungs— 55@ 0 
(1e¢.1. prices) (1.¢.1. prices) (L¢.1. prices quoted to manu- Export, a in. ant haata Fit | 
Pork sausage, hog cas...42 @48 —_— R 92 facturers of Sausage) arge prime, « Dn. «. oF 
Pork saus., bulk, 1-lb...29 @36 cowie: ra ipa: 50 Beef Casings: Med. prime, 34 in. ... 24@ | 
Pork sausage, sheep cas., Farmer M1@75 Rounds— Pod Ts rerrrree 16@ 
1-lb, pkge. ..........% 53 @59 Holsteiner 73@75 Export, narrow, a 55@ 
Pork sausage, sheep cas. B. GC. Salami 79@82 82/85 mm, ........ 1.10@1.35 Cap Off ........ eens 
5. 6b. pkge. .......! Bt aad ee 67@71 Export, med., 35/38 .. 80@1.10 Sheep Casings (per hank): 
Frankfurtere, sheep cas.0i%4 G00 Genoa _ style salami, ch. .. 94@97 Export, med., wide, PORE OO Se ioe 5.40@6.00 
Frankfurters, skinless ..40 @42 ‘ooked salami ........... 4447 BRIA: cohen eae sists 90@1.35 APMC MINDS 8 5a 5 5d sic 0 5.90@6.80 
Bologna (ring) ........: BD 46 MINA Soak castaeeceeess s R0@R4 Export, wide, 40/44. .1.80@1.50 PAPA AES ccs 55 cs oe RO@S.25 
Bologna, artificial cas..33  @36 OMNI occ scs os hqcnese T1@T4 Export, jumbo, 44/up. .2.00@2.50 STE WS 506.0 us 4.00@4 
Smoked liver, hog bungs.42%4@50 Mortadella ............--. 49@52 Domestic, regular 60@ 85 ES/QOCMIGE 55.500 ined 3.00@3.25 
Smoked liver, art. cas. .35%4@42 Domestic, wide ...... 75@1.10 1/38 MOM. cosh osssane 1.25@2. 
Polish sausage, smoked..46 @54 No. 1 weasands, 
New Eng. lunch. spec. 4 bees SPICES 24 inch/up 16 
OS SS ear 246% . ag ges Shaper Re Pati hed 
Tongue and Blood .....38 @42% (Basis, Chgo, orig. bbls.. bags. | ie. 2 weee.. SP ta./ve a 14 CURING MATERIALS 
Pepper loaf .......... 43 @54% — Sewing, 1%@2% in. ..1.25@1.05 Cwt. 
Pickle & Pimiento loaf..40 @46 Whole Ground | Select, wide, 2@2% in.1.80@2.10 Nitrite of soda, in 400-1 
Aieates impo awa , ot - | rire 2 58@2.90 bbls., del. or f.o.b. oy $11.35 
a, ee ree 1.13 4 er rrree ‘ Pure rfd., gran. nitrate of 
SEEDS AND HERBS Chili, Powder ...... 49 | Bungs, exp. No, 1 ~. 2@ 34 soda — Ee 5.65 
(1.¢.1, prices) Chili, Pepper ...... a 43 | Bungs, domestic ..... 18@ 25 Pure rfd. powdered nitrate 
ipeena — — ae = . = | = tg salt bladders, ‘ fhe SOND: «5 <8 ee 8.65 
: a 7 singer, Jam., un 5 -02 | ce: a r sacke e 
Whole for sausage Mace, fancy Banda..3.50 4.00 | 8-10 in. wide, flat.. 9@ 10 ggg carlots. ton.. 29.40 
Caraway seed ... 26 31 West Indies ...... iis 3.80 | 10-12 in. wide, flat... 9@ 11 Rock salt, ton in 100-Ib, 
Cominos seed ... 31 36 East Indies ...... te 3.80 | 12-15 in. wide, flat.. 15@ 19 bags, f.o.b. whse., Chgo.. 27.40 | 
Mustard seed: Mustard flour, fancy .. 87 Sugar— 
TAMOT occ Pac «ae: 2 ee a ee ee 33 Pork Casings: Raw, 96 basis, f.o.b. N.Y. 6.27 
yellow Amer... 17 West Indian Nutmeg .. 3.50 Extra narrow, 29 mm. Refined standard cane 
a seeeeees 3 Paprika, Spanish ... .. 82 wr ., ee 4.00@4.15 pee baste (Chgo.) “ws 8.70 
riander s . cayenne .... .. 5 | ar’ ckers, curing sugar, 
Morocco, No. 1. 21 25 —— ay 2@32 mm. ......... 3.85@4.15 Ib. bags, f.0.b. Reserve. 
Macrerem. Red N 54 | Med a eer 8.15 
ee 68 OD veeeees 5 | a2en38 ~- soSangoes 2.85@25.0 Dextrose (less 20c): 
Sage. “Dalmatian, White ........... 5 56 Spec. medium, Cerelose, regular, cwt....... 7.69 
Seca 66 ee 2 46 735/38 mm. ........1.95@2.50 Ex-Warehouse, Chicago 1.7 
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Steer 


Canner- 


Prime: 
Hindqt 


Choice: 


(ood (all 
Rounds 
Sq. eu 
Brisket 
Ribs 
Loins 











1956 





THE N, 





? roduct 


nsumer 
ickages 
r shelf 
sizes 
inder 
Ibs.) 


646,000 
732,000 


}, 888,000 
511,000 
1,995,000 


_BEEF-VEAL-LAMB.... Chicago and outside 





Hindatrs., 
Foreqtrs., 5/800 
Rounds, ‘all wts 
Td, loins, 50/70 ei). 
Sq. chucks, 70/90 


5/800 .... 


Briskets (lel) cabess 
. 25/35 pen ee 

Navals, No 

Planks, 


Choice: 


Hindqatrs., 
Foregtrs., 5/800 


Sq. chucks, 70/90 
Briskets 
Ribs, 25/3 led 
Navels, No. 1 
Flanks, 


(ood (all wts.): 


Rounds 
Sq. eut chucks . 
Briskets 
Ribs 
Loins 


70/down 
70/down 


n—nominal. 


Arm chucks, 80/110 ae 


| i des 
5/800 .... 

*. . Seer 
. 50/70 (lel). 
Arm chucks, , 80/110 a 





rough No. 1.. 





CHICAGO 


November 27, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steer: (carlots, Ib.) 
Prime, 600/800 ...... 39 
Choice, 500/700 ..... 37 
Choice ‘2. Ses 37 
Choice, 700/800 ...... 37 
Good, 500/600 ....... 33 
Good, 600/700 ....... 33 
RSS Area 23 ly 
Commercial cow ..... 
Canner—cutter cow "18% @19 


PRIMAL BEEF CUTS 


Prime: 
. None qtd. 


. None qtd. 
45n 
‘80 @96 


..389 @40 


31 @33 


381 @33 
47 @50 
42 @48 


COW & BULL TENDERLOINS 





Fresh J/L = C-C aie Froz. C/L 
6@57. Cow, 3/dn. . .51@53 
7@72..... Cow 3 4 .....58@t0 
%@77..... Cow. 4/6 éicss 63 @65 
86@S88..... Cow. 5/up ..... 71@73 
%@88..... po Ye 79@81 
BEEF HAM SETS 

Insides, 12/up aaa 
Outsides, 8/up ... 

Knuckles, 7% up 87 


CARCASS MUTTON 
Choice, 
Go0d 


14 @15 
-13 @i4 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 


Tongues, No. 1, 100's 26% 
Hearts, reg. 100’s .... 11 
Livers, sel., 35/50's .... 21 


Livers, reg., 35/50's .... 13% 
Lips, scalded, 100’s .... 11% 
Lips, unscaldel, 100’s .. 814 
Tripe scalded, 100’s .. 54%@ 6 
Tripe, cooked, 100’s .... 6% 
Se ae z 
pe ee 7 
Jdders, 100’s .......... 5 
FANCY MEATS 
(L.ec.1. prices) 

Beef tongues, corned 37% 
Veal breads, 

URGGP TD OM. occ esccce 85 

x 9. ee eee 964 
Cast tongues, 1 Ib./dn.. 21 
Oxtails, fresh, se lect .. 20 


BEEF SAUS. MATERIALS 


Canner—cutter cow 


meat, boneless ....... 28 @28% 
Bullmeat, boneless, 

ee ore eee 32 
Beef trim., 75/85 

DERE 6a eRe 645 221% @23 
Beef trim., 85/90. 

pO ae ee 26 
Boneless chucks, 

WONEOEE, as gece nssicdces 29 @29% 
Beef cheek meat, 

trimmed, barrels ..... . 
Shank meat, bbls. ..... 31 
Beef head meat, bbl. .. 17 
Veal trim., boneless, 

| Arr 25 @25% 


VEAL—SKIN OFF 





(1.e.1, carcass prices) 
Prime, 90/120 ...... $41.00@42.00 
Prime, 120/150 ...... 40.00@ 41.00 
Choice, 90/120 ...... 36.00@39.00 
Choice, 120/150 . 36.09@39,00 
Good, 50/90 ...... 26.00@31.00 
Good, 90/120 ...... 82.00@35.00 
Good. 120/150 ...... 32.00@35.00 
Stand.. all wts. . 23.00@31.00 

CARCASS LAMB 

(1.c.1. prices) 

Prime, SEAS oo iccesscs None qtd. 
Pete; SB/GS su oecbensi None gtd. 
Prime, . None qtd. 
Chores, DEAS .w3 ssc see. 41 
CROCE, -GOsOe «octets ewe 41 
Choice, 55/65 Eeuati es 39 
Good, all wts. ........ "38 @39 











aA 

a 

>) 
Seseee Ss Bxese 


5.65 


FRESH BEEF (Carcass): 


STEER: 
Choice: 
500-600 Ibs. 
600-700 lbs. 
Good : : 
500-600 lbs. 
600-700 Ibs. 
Standard: 
350-600 Ibs. 
cow: 
Standard, all wts. 
Commercial, 
Utility, all wts. 
Canner—Cutter 
Bull, util. & 


FRESH CALF 
Choice: 
_,. Ibs. 


200 ‘Ibs. down 
LAMB (Carcass) : 


com’! 
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Prime: 
45-55 Ibs. 
55-65 Ibs. 


Qhoice, 79 Ibs. down... 
, 70 Ibs. down.... 


all wts.— 


Los Angeles 
Nov. 27 


35.00@37.00 
-00@35.00 





31.00@34.00 
30.00@33.00 


30.00@32.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Nov. 27 


San Francisco 
Nov. 27 


$36.00@38.00 
34.00@36.00 


$36.00@39.00 
37.00@39.00 


31.00@33.00 
29.00@31.00 


33.00@35.00 
32.00@34.00 


30.00@32.00 26.00@31.00 


. None quoted 26.00@28.00 None quoted 

.. 23.00@25.00 23.00@26.00 23.00@ 27.00 

.. 22.00@24.00 21.00@23.00 21.00@25.00 

"? None quoted 18.00@21.00 17.00@21.00 
.. 26.00@29.00 None quoted '@29 
(Skin-off) (Skin-off) (Skin-off) 

.. 35.00@38.00 34.00@36.00 32.00@34.00 

... 31.00@34.00 82.00@34.00 31.00@33.00 

... 40.00@42.00 None quoted 37.00@39.00 


weseseeeees 39,00@41.00 None quoted 35.00@37.00 
... 40.00@42.00 40.00@42.00 37.00@39.00 

... 39.00@41.00 38.00@ 40.00 35.00@37.00 

... 35.00@40.00 35.00@40.00 34.00@37.00 
18.00@20.00 mene quoted 11.00@14.00 
18.00@20.00 ne quoted 12.00@15.00 


1956 





NEW YORK 


November 27, 


WHOLESALE FRESH MEATS 








1956 


FANCY MEATS 



































BEEF CUTS (1.c.1. prices) Lb 
Western " 

Steer: (l.c.1, prices) Owt. ver ey me je ne 90 
Prime, care., 6/700.$47.00@49.00 Beef livers, selected .........: 30 
Prime. carc., 6/800. 46.00@47.00 WOE RIGRAGS: cccsinnccccccccecs 14 
Choice, carc., 6/700. 41.00@42.50 Oxtails, % ib. Pe rere 18 
Choice, carc., 7/800. 40.50@41.00 
Good, carc., 6/700.. 36.50@38.00 
Good. care., 7/800.. 36.00@36.50 LAMB 

nds., pr.. 6/ -- 54.00@60.00 . > es. CW 
Hinds. Dr. * §5,00@60.00 (Le.l. carcass prices, 
nds., ch., «- 47,.00@52.00 
Hinds.. ch. . 46.00@49.00  Brime. 30/40 ........$44.00@47.00 
“ ° 4 Prime, 40/45 44.00@48.00 
Hinds., gd., o/ ee 42.00@44.00 Prime, 45/55 42.00@44.00 
Hinds., gd., 7/800.. 41.00@44.00 Prime. 55/65 42. 43.00 
oa. ~—_ : 48.00 req 
BEEF CUTS ice. oat. 
Choice, 45/55 . 41.00@43.00 
(l.c.1, prices, 1b.) prey & 41.00 

Prime ateer: City Goed, 30/40 . 9.00@ 40.00 
Hindatrs.. 600/700 .... 58@ 62 Good. 40/45 - ae 
Hindatrs.. 700/800 |... 56@ 61 00d, 45/55 38.00@39.00 
Hindqtrs., 800/900 .... 55@ 58 Western 
Rounds, flank off ..... 48@ 53 Prime, 45/dn. ....... 42.00@44 
Rounds, diamond Prime, 45/55 ......... 41.00@44.00 

bone, flank off ...... 49@ 53 Prime, 65/05 ........ 38.00@ 40.00 
Short loins, untrim. ... 88@1.00 Choice, 45/dn 1... 40.00@4 
ahert loins, trim, .....1.14@1.29 Choice, 45/55 |... ....-.40.00@42.00 

) ¢ 
Ribs (7 bone cut)... Gray 4 GegkeeghhiGS -------- oe ee tS 00 
oe | eee 4 br Good, 45/65 oc seccses 38.00@39.00 
“ M ctneapageyene S3@ 4 
PURO. p cccesceesavercnan 17@18% VEAL SKIN OFF 

Choice steer: (1.¢.1, carcass prices) Western 
Hindatrs.. 000/ 700 ‘ 40a 4 ——. ois: Ssewas ane 43.00 

indgtrs., 700/800 8S@ 52 Yhoice, 90/120 ...... 34.00@38.00 
Hindgtrs., 800/900 47@ 31 Good, ‘2 Serr 25.00@27.00 
Rounds, flank off ..... 45@ 50 Good, 90/120 ........ 27.00@31.00 
Rounds, diamond Stand., 50/90 ...... 22.00@25.00 

bone, flank off ...... 45@ 51 Stand., 90/120 ...... 22.00@26.00 
—_ _—. —— Ka us 85 
Short loins, trim. @1.09 . 
SAE ee 17@ 18 BUTCHER'S FAT 
Ribs (7 bone cut) .... 60 66 Mew 106 (OWED occ ccvcccccs $1.75 
Arm chucks .......00¢ 35 89 pS Sf rere 2. 
ET Whee ee eiree's ¢ 36@ 38 Edible suet (cwt.) .......... 8 
WRN babs. ofa «Senate, 17@17 Inedible suet (cwt.) ........ 3. 

N. Y. MEAT SUPPLIES (CUR) cated Nov. 24 .. 34.388 
Receipts reported by the USDA Week previous ..... 36,529 

Marketing Service, week ended SHEEP: 

Noy. 24. 1956 with comparisons: Week ended Nov. 24 50,683 

STEER AND HEIFER: Carcasses Week previous ........ 36.529 
Ww 2: 82 
Week previous. 8c. 13433 COUNTRY DRESSED MEAT 

SAL: jarcasses 

cow: % . Week ended Noy. 24 .. 6,676 
wan prone Mold 24 eo Week previous ........ 8,188 

“e Pv s 1) 

he ee OR 2 Gs: 

BULL: : c/ Week ended Noy, 24 .. 502 
won ended Nov, 24 .. po Week previous ....... 289 

ac ie ate ha R ») LAMB AND MUTTON: 

VEAL: Week ended Nov. 24 .. 74 
Week ended Noy, 24 .. 12,467 Week previous ........ 77 
Week previous ........ 18,584 

LAMB: EA 
Week ended Nov. 24 .. 30.808 PHILA. FRESH MEATS 
Week previous ........ Z Nov. 27, 1956 

MUTTON: WESTERN DRESSED 
Week ended Nov. 24 .. 711 STEER CARCASSES: (cwt.) 
Week previous ........ 705 Gneice. porpoed “a = Oe poe ety ro 

7 " Choice, 800/§ _ a 

HOG AND FIG: _. a Good, 500/800 ..... 36.00@37.50 
Week ended Nov. 24 .. 9,309 
Week previous 8.564 Hinds, choice ..... -00@52.00 

¥ a Se ala on ee 7 Hinds, good ....... 40.00@44.00 

PORK CUTS: py Rounds, choice 46.00@50.00 
Li — Nov, 24 zy pipes Rounds, good ...... 40.00@43.00 

ee CVIOUS wn cece ee det 502,27 

. cow: 

BEEF CUTS: , ee Com’l, all wts. . 26.00@27.50 

bed aioe 24 poy Utility, all wts. . 24.00@25.50 
4 ore B wccvcese Od, , 
; “VEAL (SKIN OFF): 

VEAL AND CALF CUTS: Choice, 90/120... 39.00@42.00 
Week ended Noy. 24 .. 4,882 Choice, 120/150 39.00@ 42.00 
Week previous ........ 4,560 pre p= vader ba aye 

LAMB AND MUTTON: pp BE oy = ; 
Week ended Nov. 24 14,683 Good, 120/150 ..... 33.00@386.00 
Week previous ........ 13.549 LAMB: % 

BEEF CURED: Ch. & pr., oe»: § by 44.00 
Week ended Nov. 24... 13.604 Ch. & pr., 45/55... 41. 44.00 

: . ‘ — Good, 30/45 .. ° 38. 00@40.00 
Week previous ........ 13,321 Good. 45/55 ........ 38.00@40.00 
PORK CURED AND SMOKED: 
Week ended Nov. 2 289,154 LOCALLY DRESSED 
Week previous ........ 319,169 STRER BEEF (lb.): Choice Good 

} . : Care., 5/700 42%4@44% 385@387 

LARS ABD FORE EAT: oe Care, 7/800 42 @44 Mw @R6% 
Week ended Nov. 24 .. 892 
Week previous ........ 2.680 Hinds, 500/700 .. 7 

ay ee EE 
LOCAL SLAUGHTER junds, no Ha q 

CATTLE: Head Hip rd. + flank . 45@49 89@43 
Week ied Nov. 24 9.254 Full loin, untrim. 50@56 40@46 
Week jas . 10'388 oly loin, untrim. pas by prote4 

Faas ase = 8, (7 bone) .. 46@52 

CALVES: Arm chucks ..... @39 38@ 
Week ended Nov. 24 9,093 Briskets ......;. 38@41 36@40 
Week previous ........ 10,195 Short plates . 171@20 17@20 
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PORK AND LARD Chi g d id E 
eee icago and outside 
= teem I 
From The National Provisioner Daily Market Service (Chicago costs, credits and realizations for first two days of week.) 
CASH PRICES Hog cut-out margins fell back this week in the face of bien 
sharply higher live costs. The recession was fairly even| bulk 
(Carlot basis, Chicago price zone, November 28, 1956) 
on all three classes of porkers. Markups on lean and fat} pte: 
SKINNED HAMS BELLIES : ri i Sat 3 
Fresh or F.F.A. Frozen Fresh or F.F.A. oe cuts failed to offset the higher live costs. a 
“CR eee WO/12 os... 20:4B% Bn... sss ye: 26%4n % | gone yee 
— Heieatengs | Ciara: _ a bere oat ed une ee 
The 14/16 .....2> + 41 en eae GO/1B. hcic38 5. oe ee ae alue Liqu 
41% 16/18. 41% 9H MONE. cosseaek 25 a” ok a oe 
ee 18/20 ........642% 9 OOM aA’ Ley — — = ae 
414 @42 sieiese ae ONG OE ee SQVIS. oc..00c3 21 alive yield alive yield alive —_yield 
41% @42..... 92/24 .... cee 41% POS A 18/20 ........ 19 CS Se $11.11 $15.86 $10.75 $14.94 $10.79 $15.93 
41@41%..... 24/28 ........-41 Fat cuts, lard ......... 5.27 7.53 5.44 7.57 5.2 715} 50% n 
eee ers 39 ’ D. & the Ribs, trimms., ete. ... 1.61 2.31 1.58 2.22 1.55 2.19} 30% m 
35 25/up, 28 in ........- 35 . . 8. Clear Cost of hogs .......... $15.71 $15.84 $15.47 35% 1 
Ham quotations based on product Jin ......... 18/20 ........ Sue Condemnation loss .... _.07 07 07 60% d 
conforming to Board of Trade defi-  !0-----+--+ 20/20 wsseeeee 4 an Handling, overhead ... 1.62 1.47 1,22 60% ¢ 
nition regarding new trim effective 16. ......... 25/20 ........ + TOTAL COST ........ 17.40 24.80 17.88 24.16 16.76 23a) 80% 
January 9.1956. |jé |.  14%...--.+-. 30/35 ........ 17% TOTAL VALUB ...... 17.99 25.70 17.77 24.738 17.54 249 = 
ns taees a5it Cutting margin ....+% 59 +$ .90 +$ 39 +8 57 +8 .78 +8110 goo," 
pi SN89 SIT = Margin last week...+ .89 + 1.29 + 63 + 91 + 91 +138 %7 ° 
PICNICS y 
Fresh or F.F.A. FRESH PORK CUTS . Feathe 
Sg Siena Job Lot Car Lot per 
we eeeee 34@34™% Loins, 12/dn.... 33%4@24 Hoof 1 
DS x ane 33% @34 Loins, 12/16 ... 38@23% PACIFIC COAST WHOLESALE PORK PRICES 
341% Loins, 16/20 a 34% 
Sock ates ay 34@35 Loins, 20/up .... 35 
eo 8/up 2844s 29 Butts. 4/8 eves 26% 027 —— ~— a re low t 
Butts, 8/ ‘sas NOV. 2 Nov. 2 Nov. ’ 
38 Butts, 8/up ... 26%, FRESH PORK (Carcass); (Packer style) (Shipper style) (Shipper stykjf High | 
FAT BACKS ; 30@31 Ribs, 3/dn, ...... 30 80-120 Ibs., U.S. 18.. None quoted None quoted None quote 
Fresh or Frozen Cured es 26 iam -t' 120-170 Ibs., U.S. 1-3. .$28.00@30.00 None quoted $25.50@ 26.5) 
/ ibs 
eet eA FRESH PORK CUTS, No. 1: calf t 
14%n. OTHER CELLAR CUTS LOINS: Teste 
15%n... wissie ta: ain B10 The. 5 ..decs ons 39.00@43.00 $42.00@44.00 43.00@46.01 (gel: 
— tL 2's aR APOTOWAN conc’ 4 10-12 Ibs. ............ 39.00@43.00 44.00@48.00 43.00@46.01 Pigs} 
16n 91% .. Jowl Butts, Loose ... 10 12-16 Ibs. ............ 39.00@43.00 42.00@48.00 43.00@ 46.0 
16n 10%n.. Jowl Butts. Bored . PIONIOS: (Smoked) (Smoked) (Smoked) | vs t6 
4-8 Ibs. ............ 28.00@33.00 33.00@35.00 38.00@35.01 summ, 
LARD FUTURES PRICES CHGO. FRESH PORK AND HAMS, Skinned: - a 
pee CUE ee ee 45.00@51. 50.00@54.00 49.00@54.00 
NOTE: Add %e,to all price quo- PORK — IG18 Ubes-20aeces. seus 48.00@55.00 50.00@55.00 49.00@53.0) Sum 
tations ending in 2 or 7. Nov. 27, 195 eTheo? . 2 *Del 

FRIDAY, NOV. 28, 1956 Hams, skinned, 10/12... 44% BAOON “Dry Cure No. 1: 

Open High Low Close Hams, skinned, 12/14... 44 COC.) epee 38.00@47.00 42.00@46.00 41.00@45.0) —— 
Dec. 14.95 15.27 14.95 15.27 Hams, skinned, 14/16... 42% SAS. © 55:00:08: 6 sly 2 36.00@45.00 38.00@42.00 39.0024 — 
Jan. 14.85 15.10 14.85 15.10a Picnics, 4/6 Ibs., loose .— ae 10-12 lbs. ............ 35.00@42.00 36.00@40.00 38.00@ 40.4 
Mar. 14.90 15.12 14.87 15.10-12 Picnics, 6/8 Ibs. ....... 21% @2 LARD, Refined: 

5 97 5 
Miny 25.09 25.16 1 15-180 (Job lots) se 1-lb, carton ........ 18.50@20.50 20.00@22.00 17.50@20.(W } 

Sales: 7,320,000 Ibs. : Pork loins, boneless . 70 50-Ib. cartons & cans.. 17.50@20.25 19.00@ 20.00 None quoted 
Open interest at close Wed., Nov. Shoulders, 16/dn., loose. 25 THON Bis vise ow ice bare 16.50@19.75 . 18.00@19.00 14.00@19.0 
21: Nov. 47. Dec. 670, Jan. 290, a a Se reer, 12%, > | 
Mar, 322, and May 322 lots. Tenderloins, fresh, 10's.76 eae 
Neck hones, bbls os B@ 8% 

MONDAY, Nov. 26, 1956 Bata 0's os. oe nae 
Dec. 15.35 14 15.17 POE, 8:6. WHIM: 6 viccss:ss 6 
fam. 1520 1522 14.85 15.02 N.Y. FRESH PORK CUTS PHILA. FRESH PORK 

“22 -05 Nov. 27, 1956 THe OF 
Mar. 15.30 15.80 14.95 15.10 CHGO. PORK SAUSAGE ae Pict po Nov. 27, 1956 
-07 Ss e.1, ; . WESTERN DRESSED 
May 15.25 15.35 14.97 15.20 MATERIAL FRESH City PORK OUTS—U.S. No. 1-3, Ib. 4 
-30 (To sausage manufacturers in : Box lots Reg. loins, trmd., 8/12...38@4 
Sales: 13,120,090 Ibs. ob lots only) _ = PS dies ++ oe Reg. loins, trmd., 12/16... 
., Nov. Pork trim... guar. 40% ork loins -- 38.00@42, Butts, Boston, 4/8 .......81@ - 
ae ee eee a te, le “i 15 Hams, sknd., 10/14 .. 45.00@49.00 —Spareribs. 3/down ...... 34@M 
Mar. 307, and May 300 lots. Pork trim. guar, 60% Boston butts, 4/8 .... 32.00@36.00 
Soi ttee See eke. HIS, scccss cos. 16 Regular picnics, 4/8 . 28.00@2”.00 LOCALLY DRESSED 
TUESDAY, NOV. 27, 1956 Porle trim., 80% lean, hes serge ge 32. ata 5 Pork loins, 8/19 ......:..2 40a 
‘ 15.10 15.12 14.92 14.97% BOM: nvcRonat aaa sic 26 < “ .. . Pork loins, 12/16 ........... 40@4 
e sage : ; Pork trim., 95% lean, fiat Pork trim., spec., 80% 39.00 Bellies. 10/12 ............. 25a 
Jan. 14.95 14.95 14.8 Th —— |) Se eer é Western Spareribs, 3/down ......... 3 
Mar. 15.00 15.00 14.82 14.85 Pork head ment ...... 20 Hams, sknd., 10/14 .. 46.00@50.00 Sk. hams, 10/12 ........... 46 AK 
May 15.05 15.10 14.92 14.95 Pork cheek meat, trim., Pork loins, 8/12 ..... 40.00@45.00 Sk. hams, 12/14 ........... 45a 
; -92 DDIS.  - eee eee cece ones 2514 @26% Pork loins, 12/16 ..... 89.00@244.00 PRCREW ALE ocehic cous 0am 27a 
Sales: 10,480,000 Ibs Boston butts, 4/8 .... 00@26.00 Boston Butts, 4/8 ......... 33% 
Open interest at clese Mon., Nov. PACKERS' WHOLESALE —. hag on Ses #7.000080.00 
26: Nov. 37, Dec. 656, Jan. 313. cha ee ee HOG-CORN RATIOS 
Mar. 332, and May 375 lots. LARD PRICES N.Y. DRESSED HOGS 
WEDNESDAY, NOV. 28, 1956 Refined lard, tierces, f.0.b. ahs The hog-corn ratio o 
Dec. 14.92 15.20 14.90 15.15 CNR cxcntasiiaccivewee $17.00 (Heads on, leaf fat in) € 5 hi 
- 14. Z Refined Invi, H0-Ib. cartons, ia {Lc prices) barrows and gilts at Chi- 
Jan. 14.70 14.95 14.67 14.90 -0-b, Chicago ....-....... 50 to 75 Ibs. ...... $26.75@29.75 
Mar. 14.77 15.00 14.75 15.00a Keitle rendered tierces, f.0.b. Swe 36.75@29.73 cago for the week ended 
. 92 5 7 R.05 «ss __ LE AICARO .ncereccsevesccees or = "I AM 7TH 
Tuy 15.15 1820 1818 82a Lent. ‘keto’ rendered ‘therces, 138 to 150 Ike, 2.22. ereqaete Nov. 24, 1956 was 118) 
90 — b, Chica RO Sciceevecns pay 4 the U. S. Department of 
Sales: 10,400,000 Ibs. Neutral tierces, #.0.b. Chicago 19.25 
Open interest at close Tues., Nov. Stendens poe north ey aniieis ‘ CHGO. WHOLESALE Agriculture has reported. 
27: Nov. 12, Dec. 661, Jan. 333, Me OBL) |. acanctene 23.25 SMOKED MEATS This ratio compared with 
Mar. 349, and May 365 lots. Hydro shortening, N. & 8S... 24.25 Noy. 27. 1956 ‘ P a 
THURSDAY, NOV. 29, 1956 Hams, skinned, 14/16 tbs, (Ay.) the 10.8 ratio for the pre 
Dec. 15.25 15.60 15.25 15.52 " WIROUON esciion cistn caceancs 48 : 
let awe, ae ~— : ae ae i Hames, ‘skinned, 14/16 ‘ibs.. ceding week and 94 4 
15 15.47 15.00 15.40 .S. or ry ef. in ready-to-eat, — reper s 49 , i e 
77. 15.10 15 30 15.05 15-30a Dry Rend. 50-Ib. Hams, akinned. 16/18 Ibs., i These ratios wa 
Rend, Cash = tins a, Ese 47 ] ] t d th b is 0 
calculated on the basis 
May 1b. o: 15.27 15.12 15.25 Tierces (One (Open Hams, a aa 16/18 lbs., 42 
July 15.20n (Bd. Trade) Mkt.) Mkt.) prendy-to-ent, wrapped «48 No. 3 yellow corn selling} Ch 
ve eeee ress . Noy. 28. 14.00n 12.6214 16.1214n acon, fancy trimme risket 
Sales: 13,000.00 is ae SE Be ee eee off, ‘8/10 Ibs.. wrapped ..... 35% at $1.353, $1.338 ant Ph 
Open interest at close Wed. Nov. Nov. 20. 14.00n 18.75n 16.12%4n Bacon, fancy sq. cut. seedless, A 
* Nov. 5, he =. poe 327, Nov. 27. 14.%%n 13.50 15.75n poa/is ~. wrapped ib. iat $1.191 per bu. during 0 
ar. 354, an ay ots, and Nov. 28. 14.25 13.50 15.75 acon, No. sliced. 1 Ib. heat : . 
July 4 lots. > 29. 14. Opn 13. "62% 16.00n seal, self service pkg. ...... 48 three periods, respectively. 
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RICES 


0. Portlan 
Nov. 27 
ipper style 
fone quote 
25.50@ 26." 


13.00@46.0) 
13.00@ 46.0) 
13.00@46.0 


(Smoked) 
38.00@35.W0 


49.00@54.0 
49.00@53.0 


41.00@45.0 
39.00@ 42, 
3. 00@ 40, 





17.50@20.8 
None quoted 
14.00@19.0 





PORK 
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; at Chi- 
ek ended 
was 11.0, 
rtment of 
reported. 
red with 
+ the pre: 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Nov. 28, 1956 

BLOOD 
Unground, per unit of ammonia 
DE --csivtevees baveevessesoedrecs *5.00@5.25n 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 





Low test . *5.25@5.50n 
Med. test . *5.25b 
High test #525 
Liquid stick. tank ears .... *1.75 





PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 62.50@ 77.50 
50% meat, bone scraps, bulk .... 60.00@ 72.50 
55% meat scraps, bagged . ; 82.05 
60% digester tankage, bagged .. 75.00@ 80.00 
60% digester tankage, bulk . 70.00@ 77.50 
80% blood meal, bagged ........ 100.00@120.00 
Steam bone meal, bagged 
(Specially prepared) ......... 
60% steam bone meal, bagged .. 





85.00 
60.00@ 65.00 
FERTILIZER MATERIALS 


Feather tankage, ground, 
per unit ammonia .............. *4.00 
Hoof meal, per unit ammonia ...... 5.25@5.50 


DRY RENDERED TANKAGE 








TALLOWS and GREASES 


Wednesday, November 28, 1956 











Eastern buying ideas were raised 
late last week on material; conse- 
quently some trading was reported 
at fractionally higher levels. Bleach- 
able fancy tallow sold at 8%c, on 
regular production, and 842c, on hard 
body material, all c.a.f. New York. 
Choice white grease, all hog, sold at 
85éc, and later at 8%4c, also c.a.f. East. 
Buyers in the Midwest were seeking 
bleachable fancy tallow at 7%c, c.a.f. 
Chicago. However, the higher quota- 
tions as previously mentioned for 
eastern destination, kept offerings 


bleachable fancy tallow at 7%@7'ac, 
c.a.f. Chicago, and again offerings 
were difficult to uncover. The same 
was bid at 8%@S84*c, c.af. East, 
product considered. 

Choice white grease, all hog, was 
available at 9c, East. No. 1 tallow 
sold at 6%c, and special tallow at 
6%4c, all c.a.f. Chicago. Some off- 
special tallow moved at 6%c, also 
c.a.f. Chicago. Edible tallow sold at 
1234c, f.o.b. River, and 13%c, c.a.f. 
Chicago and Chicago basis. 

The market was quiet on Wednes- 
day, and carried a soft undertone. 
Choice white grease, all hog, was bid 
early at 8%4c, c.af. East, and offered 
at 8%c, Indications of 8%@8'%c, 
same destination were reported on 


. . , - 
en tes Se ke ees, set ‘lin _ tight. Yellow grease’ traded at 7¥%c.  bleachable fancy tallow. The same 
ee ey Se eee eee xs 2 So ere 1.00@1.05n —¢a.f. East. Additional movement was was offered at 7'ac, c.a.f. Chicago, 
were tee reported later at %c higher prices. but met no bids. Edible tallow traded 
Calf trimmings (limed) (glue) .... 1.25@ 1.35 The market remained steady locally —at_-13%c, c.a.f. Chicago. The River 
Hide trims., (green salted) (glue).. 6.00@ 7.00 . : - 


Cattle jaws, scraps and knuckles, at the beginning of the new week; market was called tight on edible 


latine, glue), per ton ........ 55.00@57. . : 
ier setae’ tae beaters i! however, eastern users again paid tallow. 

ANIMAL HATR fractionally higher prices. Choice TALLOWS: Wednesday's quota- 
Winter coil dried, per ton .... *95.00@100.00 white grease, all hog, sold at 8%c and tations: edible tallow, 1234c, f.o.b. 
Summer coil dried, per ton .... 42.50@ 45. . 1 “Es P 
Cattle switches, per piece ...... 3% @5 9c, c.a.f. New York. Edible tallow River, and 13'%c, Chicago _ basis; 
Winter processed, gray, Ib. 


moved at 12%ec, f.o.b. River. On 
Tuesday, inquiry was reported on 


Summer processed, gray, lb. original fancy tallow, Th 8@ Tac; 


bleachable fancy tallow, 7%@7'ec; 


THE TEST OF TIME... 
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ARIING & COMPANY 
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YC) 616 


175 YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
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| CHICAGO 3 ALPHA, IA. | | DETROIT | CLEVELAND | | CINCINNATI | | BUFFALO 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

Hinois Dearborn, Michigan Cleveland 9, Ohio Buffalo 6, New York 


io 
Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 1-2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: YArds 7-3000 Phone: Filmore 0655 
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prime tallow, 
low, 6%4c; No. 
2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7°s@7*ec; B-white grease, 6%4c; 
yellow grease, 6@6'%c; house grease, 
5%@5%c; and brown grease, 5%c. 
Choice white grease, all hog, was 
quoted at 8%c. 


7¥%@7¥c; special tal- 
1 tallow, 64c; and No. 


EASTERN BY-PRODUCTS 
New York, Nov. 28, 1956 
Dried blood was quoted Wednes- 
day at $4.25@$4.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $4.25 per unit of 
ammonia and dry rendered tankage 
was priced at $1.10 per unit of pro- 
tein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV. 23, 1956 



















Open High Low 
Dec. 5 16.71 16.45 16.5 
Jan, 16.72 16.7 Bee 
Mar. 3.83 16. 69 J 
May ... 16. 90 3.76 3. 
July .... 16.78 16.88 i 
Sept. .... 16.38 16.45 5.2 
Oct. .... 16.80b pon 16.25b . 
Dee: .... 16.18 16.10b 16.15 

Sales: 474 lots. 

MONDAY, NOV. 26, 1956 
Dec. .... 16.74 16.74 16.60 16.61b 16.71 
Jan. .... 16.65b 16.80 16.71 16.55b  16.65b 
Mar 8 16.65 _ 69 16.81 
May 2 16.66 16.88 
July i 16.60 18. i 16.84b 
Sept 16. 10 16.05 16.10 16.39 
Oct. 15.95 15.90 15.95 16.25b 
Dec 16.00 16.00 15.60b 16.10b 


Sales: 297 lots 


TUESDAY, NOV. 27, 1956 





Dec. ... 16.55b 16.59 16.30 16.31 16.61b 
Jan. .... 16.45b cate Sie 16.37 16.55b 
MOAT. ince 30.00 16.70 16.48 16.51 16.69 
Ay cae 2600 16.70 16.54 16.59 16.68 
July .. 16.64 16.65 16.50 16.56 16.66 
Sept. .... 16.04 16.05 15.98 16.03 16.10 
Oct. .... 15.86b 15.90 15.90 15.90 15.95 - 
reer 15.70 15.60 15.64b 15.60b 

Sales: 423 lots. 

WEDNESDAY, NOV. 28, 1956 

Dec. ta eee 16.37 16.05 16.18 16.31 
Jan. .... 15.95b : re y 16.37 
BOE, sso ee 47 16.51 
May 16.59 
July 16.56 
Sept 16.0% 
Oct 15.90 
_ ee 3 15.64b 

Sales: 679 lots. 

VEGETABLE OILS 
Wednesday, Nov. 28, 1956 

Crude cottonseed oil, f.o.b. 

SU Sale ay sik owen a-n¥0:0.0 0-30 Po 

Southe; BE okies U0 Swe eis ns hives 6 oe 

LT SE Ee re ae re: 144@ 1 in 
Corn oil in tanks, f.o.b. mills ... 14%a 
Soybean oil, Decatur ............. 14\%a 
Peanut ofl, f.o.b. mills ........... 18S%n 
Coconut oil, f.o.b. Pacific Coast.... 1l%a 
Cottonseed foots: 

Midwest and West Coast ......... 2 @ 2% 
MS <6: 0 Wale bales is ss toad 0 See 2 @ 2% 
OLEOMARGARINE 
Wednesday, Nov, 28, 1956 
White domestic vegetable .......... oben 
i TN etek ay ibe edavbessckccen ses 29 
ey A NEN os onic 4:00 05:4 eeranereada.08 at 
Water churned pastry ............. ae 
OLEO OILS 
Wednesday, Nov. 28, 1956 
Prime oleo stearine (slack barrels) .. 15% 


Extra oleo oil (drums) 


Paha oh nea nie 18% @18% 
Prime oleo oil (drums) 


18 @18\% 


n—nominal, a—asked, b—bid. pd—paid. 
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HIDES AND SKINS 





Several selections of big packer hides 

sell at lower levels—Small packer 50- 

Ib. average hides sell at 12@12%c in 

Midwest—Kip and overweights de- 

cline in price—Shearlings and fall 
clips continue mixed. 


CHICAGO 


PACKER HIDES: Interest in hides 
was completely lacking early Monday. 
Later in the day, heavy and light 
native cows were bid 4c below last 
week’s levels, but trading did not 
develop on any selection throughout 
the day, except on outside independ- 
ent packer sale of heavy native steers. 

Price declines were registered on 
several selections of hides on Tues- 
day, with bids for other selections 
at lower prices failing to move. hides. 
River and St. Paul heavy native steers 
sold at 12c. Chicago and Milwaukee 
heavy native cows sold at 12%c and 
St. Paul production brought 12c. 
Northern branded cows sold at 10%c, 
while Southwesterns brought 11'%c. 

In early midweek trading, light, 
native cows sold at lower quotations. 
River light native cows brought 16c, 
Chicagos and Milwaukees 15c, and 
St. Pauls sold at 14'%c. River native 
bulls sold at 8'%c. A car of River light 
native steers traded at 15%2c. 

SMALL PACKER HIDES: Inquiry 
on small packer hides was limited, 
with some sales made at lower levels. 
The 50-Ib. average sold at 12@12%c, 
in the Midwest. Heavier averages 
were reported vulnerable, but actual 
trading was slow. The 60-lb. average 
was quoted at 10%@1lc, in the Mid- 
west. 

Action on Southwestern hides was 
equally slow, due to the spread in 
price ideas between buyers and sell- 
ers, Some 39-lb. average were held 
at 18@19c, with bids at 17c. The 
country hide market appeared in an 
easier position, with straight locker 
butchers averaging 50 lbs. quoted at 
10c, and renderers at 9c. 

CALFSKINS AND _KIPSKINS: 
River kip sold late Monday at 31%c, 
reportedly for export, and Southwest- 
ern overweights sold Tuesday at 26c. 
At midweek, Kansas City overweight 
kipskins sold at 27c, and Nashville 
overweights also sold at 27c. 

gear Some choice qual- 
ity No. 1 shearlings sold at 2.60, No. 
2’s at 1.80, and fall clips at 2.90. 
Other trading on No. 1 shearlings 
was heard at 1.85 and 2.00 for poorer 
quality, on No. 2 shearlings at 1.50 
@1.75, and fall clips at 2.50 @ 
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2.75. Dry pelts were mostly nominal 
at 25@26c, with some sales reported 
at the inside figure. The market on 
pickled skins continued to hold firm, 
with lambs sold at 10.00. and sheep 
at 12.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 





Noy. 28, 1956 1955 
Lgt. native steers ....154@16 15 @li\% 
Hvy. nat. steers ..... 12 @12% 13 @13%n 
Ex. lIgt. nat. steers ... | ae 
Butt-brand. steers 104%n 11% 
Colorado steers ......- 10n 11 
Hvy. Texas steers .... 1044n 11% 
Light Texas steers .... ce 
Ex. Igt. Texas steers.. 16%n 15%n 
Heavy native cows . :~! 2 @12% 12 @12%n 
Light nat. cows ...... 4%@16 13% @154% 
Branded cows ......... 102@11% 11 @l11% 
Native bulls ......... 8%4%@ 9 10n 
Branded bulls ......... 7%@ 8n 9n 
Calfskins: 
Northerns, 10/15 ....474%4@50n 50n 
Se ee 40n 55n 
Kips, Nor., nat., 15/25. 31% 34n 
SMALL PACKER HIDES 
STEERS AND et 
60 Ibs. and over ....10%@11n 10 @10%n 
SO TOG axe wa ows cre mies 12 @12%n 12 @12% 
SMALL PACKER SKINS 
Calfskins, all wts. ..... 33° @34n 40 @A4ln 
Kipskins, all wts. ...... 23° @25n 23 @24n 
SHEEPSKINS 
Pac “gd shearlings: 
DE padsc Sie eewns s 1.80@2.60n 2.25@2.65 
Dry Pelts ... 25@26n 20@22n 
Horsehides, Untrim. .. 900@9.50n 7.75@8.000 
N. Y. HIDE FUTURES 
FRIDAY, NOV. 28, 1956 
Open High Low Cc lose 
Jan. ...12.30b 12.40 12.40 
Apr. ... 12.55b 12.60 12.60 
July ...12.75b. 12.80 12.80 
Oct. ... 12.90b tins alee 
Jan. ... 13.05b 
Apr. ... 18.25b 


Sales: four lots. a 
MONDAY, NOV. 26, 














Jan. 12.41 12.38 12.4 
Apr. 12.58 
July 12. 
Oct. . 12 12. 
Jan. ... 18.05b 13. 
Apr. 13.25b 13.30b- 458 
Sales: 15 lots. 

ag NOV. 27, 
Jan. 12.50 12.35 
Apr. 12.60 12.49 
July 12.80 12.65 
Oct. ow eae 13.00 13.00 
BS ere 0: Sb 13.10 13.05 
Apr. ... 13.25b ete <a 

Sales: 46 lots. 
WEDNESDAY, NOV. 28 

Jan, ... 12.30b 12.30 12.30 
Apr. 2.40b 2.45 12.40 
July ... yb 12.56 
Oct. b ate 
Jan. a S5b 12.97 
Apr. ... 13.05b 3 


Sales: 17 lots. 

ie aege ee NOV. 29, 
b 12.30 12.30 

12.40 12.40 

12.60 12.60 


Jan. 
Apr. 
July 
Oct. 
Af” are 
ROE. 25% 
Sales: 





12 lots. 


No U. S. Hides Exported To Iron 
Curtain States This Year—USDC 

Allotments of hides and skins for 
export to Russia and her satellites 
remain unfilled, the U. S. Depart- 
ment of Commerce has disclosed. Al- 
though the United States has con- 
tinued to license the export of hides 
to Iron Curtain countries, the licenses 
have not been used. 
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LIVESTOCK MARKETS...Weekly Review 





Expect More Sheep Will Be 
Fed This Winter Than Last 


The number of sheep and lambs 
to be fed for the winter and early 
spring market is expected to be larger 
than last year, but slightly below the 
level of the 1954-55 season, accord- 
ing to the Crop Reporting Board. 
The number to be fed in the Com 
Belt is expected to be up sharply. 
Sheep and lamb feeding operations 
in the western states are expected to 
show a moderate decline from the 
relatively high level of last season, 
but a few sections will show some 
increase. 

The 1956 lamb crop was 1 per 
cent larger than in 1955, with most 
of the increase in the native states. 
in the 11 western states, South 
Dakota and Texas, the lamb crop was 
about the same as in 1955. Sheep 
and lamb slaughter, Bo through 
September was about 2 per cent be- 
low the same period in 1955, with 
all of the decrease in September. 

Shipments of sheep and lambs into 
the nine Corn Belt states were about 
one-third larger than last year in the 
July-October period. Indiana, IIlinois 
and Nebraska accounted for about 
two-thirds of the increase. The num- 
ber of sheep and lambs to be fed 
in these three states will probably 
be the largest in several years. 

Sheep and lamb feeding is expect- 
ed to be on a reduced scale in most 
of the western states. Present condi- 
tions indicate some increase in feed- 
ing in Idaho, Colorado, Washington 
and Oregon. In California, present in- 
dications point to roughly the same 
level of winter feeding as last vear. 
Lamb feeding in the North Platte 
Valley of eastern Wyoming and west- 
ern Nebraska is expected to show a 


Especially 
made for 
coloring 
sausage 
casings 


SALABLE LIVESTOCK AT 
12 MARKETS IN OCTOBER 


Chicago ....... 
Cincinnati 
Vs i ee 
Fort Worth ... 
Indianapolis 
Kansas City 
Oklahoma City 
Omaha 
St. Joseph ..... 
St. Louis NSY 
Sioux City 
S. St. 


i.) ae 


Totals 


Chicago ...... 
Cincinnati . 

Denver .. 
Fort Worth 
Indianapolis 
Kansas City 
Oklahoma City 
OMRGES «0 4:6600«5 
St. Joseph .... 
St. Louis NSY 
Sioux City 
S. St. 


Paul ... 


Totals 


CHICASO- 06.4205 
Cincinnati 
ar 
Fort Worth ... 
Indianapolis ... 
Kansas City ... 
Oklahoma C ity 

OmeRR <cciiccs 
St. Joseph 

St. Louis N 
Moux City .... 
&.. St. Paed: ... 


Tene... 


Chicago ...... 
Cincinnati 
i ee 
Fort Worth 

Indianapolis ... 
Kansas City ... 
Oklahoma City 
i Pee 
St. Joseph 


Oct., 
90% 






= | 








762,736 





CATTLE 
19 56 Oct. 


1955 ) 





29,281 





92 ‘084 
163,455 149,313 
145,616 127,781 
.510,662 1,328,664 


CALVES 
19,154 
5,042 





40,145 

69,255 
288,214 215,918 

HOGS 

228,683 253,072 
70,882 69,640 
13,995 12,046 
17,289 10,808 
241,976 178,214 
71,810 44,392 
19,649 14,538 
197, 622 229,851 
565 129,794 
224,910 
169,487 
306,214 


1,642,966 


SHEEP AND LAMBS 
36,021 
7,751 





St. Louis NSY 

a a) eee 61, ‘371 

at | rere 104,867 92 "610 
Motte vcovecse 667,083 534,722 

considerable increase over 1955. Crit- 

ical droughty conditions, in the main 


sheep country of Texas, during July, 


August and September, 


early movement of lightweight lambs. 


WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street + St. Louis 6, Mo. 
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New Preventive Measures 
Found for Shipping Fever 


The U. S. Food and Drug Adminis- 
tration has accepted the use of the 
broad-range antibiotic terramycin 
mixed in beef conditioning feeds as a 
means of preventing and _ treating 
shipping fever complex. 

Claims for terramycin feed supple- 
ments in preventing and controlling 
shipping fever are based on data from 
five years of controlled field trials in- 
volving 28,000 head of cattle. 

Dr. Gail E. Hawley, of the Chas. 
Pfizer & Co. research center, Terre 
Haute, said that: 

“Shipping fever usually follows a 
period of prolonged chilling. Whether 
the cattle are moved or not is of little 
importance. 

“The prevention and treatment pro- 
gram using terramycin is economical, 
costing only 5c to 10c per day per 
animal, depending on body weight. It 
also saves a substantial amount of la- 
bor.” 

He added: “Conditioning feeds with 
terramycin offers protection from 19 
to 21 days, which is more than suf- 
ficient to cover the shipping danger 
period.” 

Pfizer scientists recommend that 
calves weighing up to 450 Ibs. be fed 
a daily ration of 2 lbs. of supplement, 
containing 500 grams of terramycin 
per ton. For calves weighing up to 
750 Ibs., 4 lbs. of supplement per day 
is recommended. 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and No. 3 Corn Ratios based 
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PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, November 
24, 1956, as reported to The Na- 
tional Provisioner: 


CHICAGO 


Armour, 8,890 hogs; Shippers, 


12,122 hogs; and Others, 16,582 
hogs. 
Totals: 23,222 cattle, 756 calves, 


37,594 hogs, and 6,443 sheep. 
KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour.. 3,829 899 3,716 2,241 
Swift .. 4,246 1,194 4,123 2,954 
Wilson . 1,458 one “Oe vox 
Butchers. 7,064 100 425 197 
Others . 1,907 eae 1,029 274 
Totals.18, 504 2,193 12,524 5,696 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 7,401 9,468 2,187 
Cudahy 7,419 808 
Swift ..... 8,610 10,970 
Wilson 





Y 6,429 1,215 
R&C Pkg. 871 ° ie 
Am. Stores 475 

Cornhusker 
O'Neill ... 576 
Neb. Beef. 742 
Gr. Omaha. 586 
Rothsehild. 819 





_ — ee 1,212 
Kingan 1,109 
Omaha .... T52 
Osten ....% 781 pais 
Others 366 9,765 
Totals ..28,947 41,691 15,180 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 2,831 723 14,805 1,536 
Swift .. 3,972 2,961 13,653 2,097 
Hunter 1,438 6,641 sae 
Heil ... as wee 
Krey ... nae cae Geek 
Totals. 8,241 3,684 39,828 3,633 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,384 430 12,880 4,477 
Armour... 3,895 343 10,977 1,151 
Others . 4,279 107 2,424 a 


Totals*11,558 880 26,281 5,628 

*Do not include 322 eattle, 66 
calves, 15,861 hogs and 96 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
pag ae 3,088 7 12,735 3,780 
S.C. Dr. 


Beef . 3,750 
Swift .. 3,891 
Butchers, 774 
Others . 8,584 


8,081 2.989 





1 11 
386 18,190 


Totals . 20,087 394 39,017 7,392 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy. 1,676 497 1,732 roe 
Dunn .. 88 é 
Sunflower, 62 he cae 
Dold see 80 was 536 
Excel .. 716 a — 
Kansas . 637 ane 
Swift .. oe Sale ome 526 
Others 1,206 sien 53 417 


4,465 497 2,321 943 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour... 1,765 198 910 144 
Wilson . 1,720 284 423 161 
Others . 2,406 388 1,050 é 


Totals. 


Totals* 5,891 870 2,443 B05 
*Do not include 1,084 cattle, 6 
calves, 9,218 hogs and 1,627 sheep 
direct to packers, 
LOS ANGELES 
Oattle Calves mon saan 


Armour.. 136 F 

Swift .. 333 129 
Wilson . 97 68 
Ideal. 812 

Atlas .. 778 

Com'l . 622 +7 - 
United . 609 1 105 


Goldring 410 
Gr. West. 330 
Survall . 305 a des 
Others . 1,973 538 497 


Totals. 6,405 736 602 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,532 37 2,638 
Swift 1,130 157 4,998 3,958 
Cudahy . 821 4,470 49 
Wilson . 466 eigen 482 
Others . 6,947 176 2,191 329 








Totals.10,896 370 11,659 
T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,584 6,177 23,624 3,515 
Bartusch 995 ao ee cen 
Rifkin . 891 27 
Superior 2,032 


7,456 


Swift .. 6,855 5,698 26,502 3,617 
Others . 2,881 2,277 4,636 1,955 
Totals.19,238 14,169 54,762 9,087 


FORT WORTH 
Cattle Calves Hogs Sheep 





Armour... 1,022 780 1,027 2,844 
Swift .. 2,005 1,039 806 3,526 
a 953 6 see 
‘ity : 382 29 
Rosenthal 112 12 
Totals. rt 474 1,866 6,370 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall... ‘ 183 
Sehlachter 251 16 abi 
Others . 4,481 755 12,667 410 


4.481 771 12,667 593 
TOTAL PACKER PURCHASES 


Totals. 


Week Same 

ended Prev. week 

Nov. 24 week 1955 

Cattle 166 fr 194,047 161,682 
Hogs 338,028 349,470 
Sheep 59,127 69,191 





CORN BELT DIRECT 
TRADING 

Des Moines, Nov, 28— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 

U.S. No. 1-8: 
arn $11.40@14.00 
13.50@ 15.00 


14.00@15.00 
13.60@14.65 


3arrows, gilts, 
120-180 Ibs. 
2 





13.75@14.65 
meses 13.25@14.15 
sepeaoes 12.00@13.65 

Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


3: 
330- 400 Ibs. 
400-550 Ibs. 


This Last Last 

week week year 

est. actual actual 
Noy. holiday 93,000 83,000 
Nov. ‘ 90.000 84.000 holiday 
Noy. . 52,000 48,500 110,000 
Nov. . 86. 000 =82.000 =102,000 
Noy, . 86,500 81,000 104,000 
Noy. . 90,000 83,000 79,000 





LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Wednesday, 
Nov, 28 were as follows: 


CATTLE Cwt. 
Steers, gd. & ch..$17.50@@23.00 


Steers, standard 13.50@17.00 
Heifers, choice . 20.50@22.00 
Heifers, good ...... 17.00@20.00 


Cows, util, & com’l. 9.00@11.50 
Cows, can, & cut... 7.00@10.00 
Bulls, util, & com’l. 11.50@13.50 
Bulls, good (beef) 11.00@12.00 


VEALERS: 
Good & prime ..... 20.00@ 26.00 
Calves, gd. & ch. .. 13.00@17.00 
HOGS: 
U 1-3, 120/160.. 12.50@14.00 
U 1-3, 160/180... 14.00@15.50 


1-3, 180/200... 15.50@16.00 


U -8, 200/220 .. 15.25@16.00 
U 3, 220/240 .. 15,00@15.75 


jeanne 


-3, . 14.75@15.00 
Sows, U.S. 
180/360 
LAMBS: 
Gd, & ch, (wooled). 17.50@20.00 
Gd. & choice (shorn) 18.50@19.00 


13.50@14.50 


3. ° 
-8, 240/270 .. 15.00@15.50 





WEEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Nov. 24, 1956 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 
Sheep & 








Cattle Calves Hogs Lambs 
Boston, New York City Area’ ..... 9,854 9,093 50,234 34,787 
Baltimore, Philadelphia .......... 7,008 1,447 27,016 2, 
Cin., Cleve., Detroit, Indpls. ..... 17,322 6,493 94,927 15,246 
Chicago Area .......seeeee- soe 6,674 60,518 8,712 
St. Paul-Wis. Areas? 33,456 33,072 125,957 15,118 
St. Louis Area® ....ccccccccvceses 16,325 6,997 100,706 8,078 
Sioux City-So. Dak. Area* ........ 17,475 ‘ec 78,448 12,809 
Omaha Area 35 813 102,692 10,957 
Kansas City .... 3,273 44,188 6,950 
lIowa-So. Minnesotas rere 28,476 15,444 310,671 30,873 
uisville, Evansville, Nashvile, 
a a aalata Siehine ak s'6 ois 8 ww a 6n + 11,502 8,730 42,176 NLA 
Georgia-Alabama Area® .......... 6,703 4,780 31,209 N. A 
St. Jo’ph, Wichita, Okla. City .. 20,310 3,447 58,862 9,894 
Ft. Worth, Dallas, San Antonio.... 20,693 5,285 20,476 10,039 
Denver, Ogden, Salt Lake City.... 17,588 1,217 16,448 17,082 
Los Angeles, San Fran. Areas’..... 22,419 2,466 32,033 19,380 
Portland, Seattle, Spokane ....... 6,708 479 14,250 3,061 
GRAND TOTALS .........-e0:. 314,977 109,512 1,210,811 205,624 
Totals, same week 1955 ........ 293,360 100,709 1,299,741 221,798 


1Jncludes Brooklyn, Newark and Jersey City. 
St. Paul, Newport, Minn., and Madison, 
3Includes St. Louis National Stockyards, E. St. 
Mo. ‘Includes Sioux Falls, Huron, Mitchell, 
S. Dak. ‘Includes Cedar Rapids, Des Moines, 
Marshalltown, Ottumwa, Storm Lake, 
Austin, Minn, *Includes Birmingham, 
Albany, Atlanta, Columbus, Moultrie, 
Los Angeles, Vernon, San Francisco, 


“Includes St. Paul, So, 
Milwaukee, Green Bay, Wis, 
Louis, Ill., and St. Louis, 
Madison, and Watertown, 
Fort Dodge, Mason City, 
Waterloo, Iowa, and Albert Lee, 
Dothan, Montgomery, Ala., and 
Thomasville, Tifton, Ga. ‘Includes 
San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for special grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended November 17 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 





GOOD VEAL 

STEERS CALVES HOGS* LAMBS 

Up to Good and Grade Bt Good 
Stockyards 1000 Ibs. Choice Dressed Handyweights 

1956 1955 1956 1955 1956 1955 56 1955 

Toronto . $20.00 $19.50 $2 $25.08 $29.50 $22.50 $21.50 $19.52 
Montreal eek aut 21.70 22, 7B 19.65 18.80 
Winnipeg 18.84 19.00 20.38 19.96 17.75 
Calgary 18.32 45 16.94 19.25 17.28 
Edmonton 17.00 17.00 19.75 17.00 
Lethbridge 18.00 denver 19.00 16.90 
Pr. Albert .. 17.75 17.00 18.50 16.00 
Moose Jaw . 17.25 17.00 18.50 15.25 
Saskatoon .. 17.75 18.75 18.50 16.50 
Regina ..... 18.25 16.00 17.72 18.50 16.00 
Vancouver .. 17.95 16.40 20.30 19.25 





*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended November 23: 





Cattle Calves Hogs 
Week ended November 23 855 15,798 
Week previous (five days) .... 1,394 18,008 
Corresponding week last year ......... 2 309 894 13,58 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Nov. 
28 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Nov. 
28 were as follows: 














CATTLE: Cwt. ’ CATTLE: Cwt. 
Steers, gd. & ch. ..$18.00@22 Steers, prime ....... None aatd, 
Steers, stand. & gd. 5O@17.75 Steers, choice ..... 20. 50@ 25.00 
Heifers, stnd. & gd. 13. 00 only Steers, good ....... 17: 506090.75 
Cows, util, & com’l. 8.75@12.00 Heifers, ch, & pr... 19.00@23.00 
Cows, can, & cut... 7.00@ 9.00 Heifers, good ...... 15.50@19.00 
Bulls, util. & com’l. 11.50@12.75 Cows, util. & com'l. 9.00@12.00 

’ 5 Cows, can. & cut. 7.00@ 9. 

VEALERS: Bulls. cut, & com'l. —9.50@12.50 
Good & choice...... 16.00@19.00 Bulls, good (beef)...None qtd. 
Calves, gd. & ch. .. 13.50@16.00 HOGS: 

HOGS: U.S. 1-3, 180/200 .. 14.50@15.25 
U.S, 1-3, 180/200 .. 14.50@15.25 U.S, 1-3, 200/220 .. 14.75@15.50 

U.S. 1-3, 200/220... 14.75@15.50 U.S, 1-3, 220/240 .. 14.75@15.50 
U.S. 1-38, 220/240 .. 14.75 Hy U.S. 1-8, 240/270 .. 14. Ba 15.25 
U ae: 1-8, 240/270 .. 14.75@15.50 U.S, 1-3, 270/300 .. 14.50@15.00 
Sows. U. 8. No. 1-3, Sows, U.S. No. 1-3, F. 

BUIDOO sccceubes 14.25@14.50 180/360. ...cvnswnn 14.00@14.50 

LAMBS: LAMBS: 

Choice & prime ...... 17.75@18.75 PA eee ee 18.00@19.00 

Good & choice ....... 17.00@17.75 Good & choice 17.00@18.00 
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7.00@ 9.00 
9.50@12.50 
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4.75@15.50 
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4.50@15. ‘00 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
18 centers for the week ended Nov. 





24, 1956, compared: 

CATTLE 

Week Cor. 

ended Prev. Week 

Nov. 24 Week 1955 
Chicagot . 23,222 25,739 23,484 
Kan. Cityt. 20,697 22,505 19,177 
Omaha*t ... 31,228 31,602 26,776 
E. St. Louist 11,925 13,861 9,450 
St. Joseph.. 11,148 13,157 12,265 
Sioux Cityt. 11,740 13,818 10,761 
Wichita*t 4,215 6,534 4,013 
New York & 

Jer. Cityt 9,854 10,388 11,300 
Okla. City*t 7,851 12,839 12,584 
Cincinnait§.. 3,308 6,100 4,337 
Denvert ... 15,477 15,021 7,925 
St. Pault .. 16,357 19,440 12,942 
Milwaukeet . 3,197 5,122 3,203 

Totals . -170,219 196,146 158, 8,217 

HOGS 
Chicagot ... 25,472 yr 38,135 
Kan. Cityt. 5 15,499 10,560 
Omaha*t 65,697 69,864 





E. St. Louist 39.823 44,209 27,638 
St. Josepht. 39,718 41,594 








Sioux Cityt. 27,939 27,739 34,823 
Wichita*t 9,215 11,865 11,206 
New York & 

Jer. Cityt. 34,338 54,645 53,721 
Okla. City*t 11,661 13,611 11,179 
Cincinnati§.. 11,533 13,539 15,011 
Denvert ... 10,227 12,293 17,431 
St. Pault .. 50,126 57,439 53,868 
Milwaukeet . 4,749 6,949 4,033 

Totals -342,434 400,339 383,960 

SHEEP 
Chicagot ... 6,443 
Kan. Cityt. 5,696 
Omaha*t ... ,828 
E. St. Louist 3,633 
St. Josepht. 4,840 ot 
Sioux Cityt. 5,082 3,963 3,052 
Wichita*t 526 1,157 =:1,180 
New York & 

Jer. Cityt. 50,683 36,529 40,855 
Okla. City*t 1,932 2,106 2,298 
Cincinnatit . 132 194 572 
Denvert . 12,545 8,904 7,380 
St. Pault 7,132 7,860 7.531 
Milwaukee$ . 852 1,316 1,359 

Totals .107,324 90,862 104,631 

*Cattle and calves. 

+Federally inspected slaughter. 
including directs. 

tStockyards sales for local 


$Stockyards receipts for 


slaughter. 
including directs. 


local slaughter, 


CANADIAN KILL 
Inspected slaughter of 








livestock in Canada for 
week ended November 17: 
CATTLE 
Week 
ended Same 
Nov. 17 week 
1955 
Western Canada.. 385 19,033 
Eastern Canada.. 21,014 20,362 
ce 44,402 39,395 
HOGS 
Western Canada.. 53,642 62,872 
Eastern Canada.. 58,000 65,689 
ROURIE: seewnes 111,642 128,561 
All hog carcasses 
Po re 120,387 136,938 
SHEEP 
Western Canada... 6,672 6,697 
Eastern Canada... 20,837 15,894 
ORO ices ak 27,509 22, 591 


NEW YORK RECEIPTS 
Receipts of livestock at 

Jersey City and 4lst st., 

New York market for week 

ended Nov. 24: 

Cattle Calves Hogs *Sheep 


Salable 289 30 
Total (incl. 

directs) ..3,333 967 20,304 7,884 
Prev. week: 

Salable .. 321 24 20 21 
Total (incl. 

directs). .3,410 358 20,653 4,686 


*Including hogs at 3lst St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 


cago Union Stockyards for current 
and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 

Noy. 22.Holiday 
Noy, 23. 1,715 1,368 15,462 6,099 
Nov, 24. 150 140 7,258 307 
Nov, 26.31,217 476 17,032 6,527 
Nov, 27. 5,000 400 19,000 3,200 
Ov. 28. 9,500 400 15,000 2,500 
*Week so 

far ..45,717 1,276 51,032 12,227 
Vk. 

ago ..48,457 1,529 41,255 10.075 
Yr. ago.49,286 1,193 74,042 9,699 
2 years 

ago ..43,06 1,152 62,041 14,863 


*Inc PS ay "36 cattle, 9,683 hogs 
and 385 sheep direct to packers. 





SHIPMENTS 

Noy. 22.Holiday 
Nov, 23. 3,889 --. 8,606 2,954 
Noy, - 470 27 730 347 
Noy. 26. 9,065 140 3,120 1,564 
Nov, 27. 5,000 --+ 4,000 500 
Nov, 28. 6,000 2,000 600 
WK. so 

far ..20,065 140 9,120 2,664 
Wk. 

ago ..20,163 389 9,447 3,857 
Yr. ago.21,510 196 20,758 4,376 
2 years 

ago .117,226 33 10,018 3,214 

NOVEMBER RECEIPTS 
1956 1955 
OU ee 192,795 195,861 
CRINOB. scutes 10.058 12,506 
ME Sadia wae 308,626 381.161 
Sheep ...... 58,908 57,987 
NOVEMBER SHIPMENTS 
19 5: 

Cattle ...... 101,756 99.954 
i ere 71,682 129,141 
CS eer 19.933 20,544 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased at 
Chicago, week ended Wednesday, 
November 28: 





Week Week 

ended ended 

Noy. 28 Nov. 21 

Packers’ purch. . 35.490 33.914 
Shippers’ purech.. 14,281 21,918 
THOR 25. ktikers 49,771 55,832 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 


Nov. 23, with comparisons: 
Cattle Hogs Sheep 
Week to 
date 303,000 414,000 113,000 
Previous 
week 393,000 590,000 160,000 
Same wk. 
1955 284,000 543,000 142,000 


1956 to 
date 14,622,000 
1955 to 
date 13,937,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ended Nov. 22: 
Cattle Calves Hogs Sheep 


22,387,000 8,158,000 


20,768,000 8,002,000 


Los Ang... 6,720 1,300 900 25 
N. P'tland. 2,425 260 1,865 1, 725 
San Fran... 320 20 «400 2,000 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 













ville on Wednesday, Nov. 
28 were as follows: 
CATTLE: Cwt. 
Steers, choice .....$22.50 only 
stand. & gd. 14.50@18.00 
rs, stnd, & gd. 14.00@17.50 
Cows, util & com’, 10.00@11.50 
Cows, can, & cut... 7.00@10.00 
Bulls, cut. & util... 10.00@12.00 
VEALERS: 
Good & choice ..... 21.00@ 28.00 
a ae! el re 16.00@21.00 
Calves, stand, & gd. 12.00@15.50 
1-3. i 25@ 15.50 
1-3, FOROS. TH 
1-3. . i 
1-3, 240/2 B ‘00@ 15. 
Sows, U.S. No. 1-3 
270/400 2.50@13.00 
LAMBS: 


- 19.50@21.00 
16.00@ 19.00 


Choice & prime .. 
Good & choice 





1956 


{ 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Nov. 27 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha 
HOGS Cnstaben | Bulk of Sales): 


BARROWS & GILTS: 


U.S. No. 1-3: 

120-140 Ibs, .$13.25-14,25 
140-160 Ibs.. 14.25-15.25 
160-180 Ibs.. 

180-200 Ibs.. 15.25-16. = 
200-220 Ibs.. 15.25-16.27 
220-240 Ibs.. 15.25- 16.20 
240-270 Ibs... 15.25-16.10 
270-300 Ibs.. 15.00-15.50 
300-330 lbs.. None qtd. 
330-360 Ibs.. None qtd. 
Medium: 

160-220 Ibs.. 14.25-14.75 
SOWS: 

U.S. No. 1-3: 

180-270 Ibs.. 13.75-14.00 
270-300 Ibs.. 13.75-14.00 
300-930 Ibs... 13.50-13.75 
330-860 Ibs.. 13.50-13.75 
360-400 Ibs.. 13.50-13.75 
400-450 Ibs... 13.25-13.50 
450-550 Ibs.. 18.00-13.25 


Boars & Stags, 
all wts. 


9.75-10.25 


None qtd. 
None qtd. 


15,00-16.25 
15.50-16.35 
15.35-16.25 
15.15-15.65 
14.75-15.40 
None qtd. 

None qtd. 


13.00-15.25 


None qtd. 

None qtd. 

14.00 only 
13.75-14.00 
13.75-14.00 
13.50-13.75 
12.75-13.50 


None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
70- 900 
900-1100 

1100-1200 

1300-1500 
Choice: 
700- 900 
900-1100 

1100-1300 

1300-1500 
Good: 
700- 900 
900-1100 

1100-1300 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 


Standard, 
all wts. 


Utility, 
all 


wts. 


HEIFERS: 


Prime: 

690- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 

500- 700 
700- 900 


Ibs.. 
Ibs.. 


Ibs... 
Ibs.. 


Ibs.. 
Ibs.. 


Standard, 
all wts. 


Utility, 


all wts. 


COWS: 
Commerce 


ial, 


all wts. 


Utility, 
all 


wts. 


Can. & cut., 
all wts. 


BULLS (Yrls. 


Geod 
Commerce 
Utility 
Cutter 


- 12.50-13.00 


ial 


24.00-26.50 
24.50-27.50 
25 .25-27.50 
25.25-27.50 


21.00-24.50 
21.25-25.25 
21.50-25.25 
21.50-25.25 


17.50-21.25 
17.75-21.50 
17.75-21.50 


- 14.00-17.75 


. 12.00-14.00 


23.00-25.00 
23.25-25.00 





20.00-93 25 
20.25-23.25 
15.50-20.25 
16.00-20.25 


. 13.50-16.00 


- 11,50-13.50 


- 11.00-12.00 


9.50-11.00 


6.50- 9.50 
Excl.), 
None qtd. 


11.50-12.50 
8.50-11.00 


VEALERS, All Weights: 


Ca, @) pe..... 
Stand. & gd. 
(500 
Ch. & 9f.... 
& gd. 


CALVES 


Stand. 


24.00-27.00 
16.00-20.00 
Lbs. 
18.00-20.00 
11.00-16.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. 
Ch. & pr.. 
Racars 


Gd. & ¢ 


LAMBS (105 Lbs. 
See 
Raa 


Ch. 
Gd. & ¢ 


17.00-18.00 


Down) 
17.50-19.00 
16.50-18.00 


EWES (Shorn): 


Gd. & ¢ 
Cull & 


nits 
util... 


4.00- 5.00 
3.00- 4.00 


All 


Down): 
.. 18.50-20.50 


None qtd. 

25.00-27.25 
25.50-27.75 
26.00-28.50 


22.00-24.00 
22.50-24.50 
23. 00- 

23.00-25.50 








18.00-21.50 
18.00-22.00 
18.00-22.00 
15.00-18.00 


12.00-15.00 


None qtd. 
None qtd. 


21.00-23.00 
21.50-23.50 


17.50-21.00 
18.00-21.50 


15.00-16.50 


10.50-15.00 


10.50-11.50 
9.00-10.50 


7.00- 9.75 


Weights: 
None qtd. 
13.75-14.50 
12.75-13.75 
10.00-12.50 


21.00-23.00 
14.00-18.00 


Down): 


None qtd. 
None qtd. 


20.00-21.00 
18.25-20.25 
(Shorn): 
18.50-19.25 
17.75-18.75 


5.00- 5.50 
4.00- 5.00 


None qtd. 
None qtd. 


14.50-15.35 
15.00-15.35 
15.00-15.35 
14.75-15.35 
14.50-15.00 
None qtd. 

None qtd. 


13.50-14.25 


None qtd. 

14.50-14.75 
14.50-14.75 
14,25-14.75 
14.00-14.25 
14.00-14.25 
13.50-14.00 


None qtd. 


None qtd. 

23.50-26.50 
24.00-27.00 
24.00-27.00 


19.50-23.50 
20.25-24.00 
20.50-24.00 
20.50-24.00 





= 75-20.2: = 
7.25-20.51 
13s on80 


14.00-17.25 


10.00-14.00 


None qtd. 
22 50-24.00 







18.00-2 
18.00-22. 


50 
50 


15.00-18.00 
15.50-18.50 


11.00-15.50 


9.00-11.00 


11.00-12.00 
9.00-11.00 


7.00- 9.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


21.00-23.00 
14.00-18.00 


15.00-17.00 
10.00-13.00 


19.00-19.50 


18.00-19.00 


18.00-19.00 
17.50-18.00 


4.50- 5.00 
3.00- 4.00 


None qtd. 


St. Paul 


None qtd. 


None qtd. $13.75-14.50 
15.25-15.75 $13.50-15.50 $14.00-15.00 $14.50-15.25 


14.75-15.50 
14.75-15.50 
14.75-15.50 
14.75-15.50 
14.25-15.00 
None qtd. 

None qtd. 


14.00-14.50 


14.50-14.75 
14.50-14.75 
14.25-14.50 
14.25-14.50 
14.00-14.50 
13.50-14.25 
13.50-14.25 


None qtd, 


None qtd. 

25.00-27.00 
25.00-27.25 
25.00-27.25 


20.25-22.25 
20.25-22.25 
20.25-22.25 
20.25-22.25 
17,00-20,25 
17.00-20.25 
17.00-20.25 
14.50-17.00 


12.00-14.50 


None qtd. 
22.25-23.50 


19.00-22.25 
19.00-22.25 


16.00-19.00 
16.00-19.00 


14.00-16.50 


12.00-14.00 


10.50-11.75 
8.50-10.50 


7.00- 8.25 


None qtd. 

11.50-12.75 
10.50-11.50 
9.00-10.50 


16.50-19.50 
13.00-16.00 


None qtd. 
None qtd. 


18.50-19.00 
17.50-18.50 


18.00-18.50 
17.50-18.00 


00- 


4. 5.00 
3.00- 4.00 


14.00-15,25 
15.00-16.00 
15.00-16.00 
15.00-16.00 
15.00-16.00 
14.50-15.00 
None qtd. 

None qtd. 


13.75-14.75 


14.75-15.00 
14.50-14.75 
14.25-14.50 
14.25-14.50 
14.00-14.25 
14,00-14.25 
13.75-14.00 


None qtd. 


None qtd. 
None qtd. 
25.00 only 
None qtd. 


22.00-24.50 
22.50-24.50 
22.50-24.50 
None qtd. 

17.50-21.00 
18.00-21.50 
18.00-21.50 
14.00-17.00 


12.00-14.00 


None qtd. 
None qtd. 


21.00-22.00 
21.00-22.00 


17.00-20.00 
17.50-20.50 


13.00-16.00 


" 


.00-13.00 


- 
- 


.00-12.00 


an 


-50-11.00 


.50- 8.00 


11.50-12.50 
11.50-12.50 
12.00-13.00 
10.50-12.00 


20.00-23.00 
12.00-16.00 


15.00-17.00 


11.00-14.00 


None qtd. 


None qtd. 


19.00-19.50 
18.50-19.00 


523 EAST CONGRESS :- 


ASMUS BROS. INC. 


Spice Importers and Grinders 


DETROIT 26, MICHIGAN 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: minimum 20 words, 
83.00; additional words, 20c each. Count 


address or box numbers as 8 
lines, 75c extra. 
per line. 
tract rates on request. 


words. Head- 
Listing advertisements, 75¢ 
Displayed, $9.00 per inch. Con- 


Unless Specifically instructed Otherwise, 
Advertisements Will Be inserted Over a Blind Box Nu: 


All Clas 


CLASSIFIED ADVERTISING PAYABLE IN ADVAN 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood County Bldg. 
Bowling Green, Ohio 








EXECUTIVE or SUPERINTENDENT: Owned and 
operated a small plant for 10 years. Sold busi- 
ness as future expansion was limited. Knowledge 
of all phases of processing meats. Age 34. Fam- 
ily. Would invest. Qualifications are the best. 
Want to learn and apply myself for future pro- 
motion and salary. W-441, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER-ACCOUNTANT: Many years’ 
experience in office management and accounting. 
Fully capable of setting up and taking off depart- 
mental results in either small or large plant. 35 
years old. In good health and will locate anywhere. 
Can produce excellent references for interested 
parties. W-450, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





CONSULTANT 
Sausage expert with a lifetime of varied experi- 
ence, practical and supervisory. Fully capable of 
solving the most delicate problems in the shortest 
period of time. Daily, weekly and monthly rates. 
Will travel anywhere. W-456, THE NATIONAL 
ae caanaa 527 Madison Ave., New York 
N, 


v2, 


PLANT and. SAUSAGE 


SU PERINTENDEN : 20 
years’ diversified experience. Willing to reloc ate. 
Available fmmediately. Send complete details to 
Box W-457, THE NATIONAL gt ieacamenae 
527 Madison Ave., New York 22, N. Y 


SAUSAGE MAKER: 12 years’ traveling experience 
with national spice manufacturer. Many contacts. 
Now available. Submit details to Box W-458, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 
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POSITION WANTED 


BEEF “MANAGER and SALES “MANAGER: Over 
25 years’ experience—procurement, slaughtering, 
breaking, boning, sales, shipping, yields and costs, 
hides and rendering. W-461, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chieago 10, Ill. 





PXPERIENCED CATTLE BUYER: On the Chi- 
cago Market. Willing to re-locate. W-409, THE 
NATIONAL PROVISIONER, 15 W. Huron 8&t., 
Chicago 10, Ill. 





LIVESTOCK BUYER: 15 years’ 
large packer, in cattle, calves and hogs. 
THE NATIONAL PROVISIONER, 15 W. 
t., Chicago 10, Ill. 


HELP WANTED 


SAUSAGE KITCHEN 
WANTED: Young man, to assist sausage maker, 
who can help on smoking, chopping, stuffing and 
linking. This is for a plant in midwest Indiana. 
State salary expected and past performance. All 
replies held strictly confidential. W-459, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, i. 


experience with 
W-448, 
Huron 


SUPERINTENDENT 

For long established metropolitan New York meat 

processor. Must have executive ability. Knowledge 

of pork, cutting, curing, smoking, sausage, costs, 

ete. Excellent opportunity. W-460, THE NATION- 

AL rr R, 527 Madison Ave., New York 
i 





SAN FRANCISCO: Packing house by-products 
brokerage company wants man to assist. Bxperi- 
ence not essential. Give experience, education, age 
and salary requirements in first letter. Write in 
detail to Box W-451, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 








MAINTENANCE MAN: Experienced man wanted 
in the operating of a rendering plant. Good salary, 
production bonus. W-452, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


THE 


HELP WANTED 


PLANT MANAGER 
National Food Distributor with multiple plant 
operations has opening for aggressive, profitminde 
executive with thorough knowledge of all pha 
of packing house management, including livestock 
buying, slaughtering, processing, labor relations. 
cost accounting, advertising, and sales. Excelleni 
opportunity for advancement, regular merit 
creases, and liberal benefits. Appropriate startin 
salary. Reply in confidence giving details of 
ucation, employment record, personal background 
and qualifications. W-394, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








SALESMAN: Excellent opportunity for energet 
man to cover Florida territory for well establish 
meat firm. Steady employment on commissio 
basis. State age, experience. W-425, THB NA 
TIONAL PROVISIONER, 15 W. Huron St., Ch 
cago 10, Ill. 


PLANT MANAGER: Needed for rendering p! 
located in Pennsylvania. Must be experienced 
all phases of operation. Excellent salary, pro 
sharing, splendid opportunity for the right party, 
Write giving details of past experience and sala 
expectations, to Box W-448, THE NATION 
ue 527 Madison Ave., New York 








ASSISTANT to MANAGEMENT: In hotel and 
restaurant supply house in southern Ohio. Need 
top man with background in this type of work. 
State age, experience and salary desired. W-462, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, . 


SALES MANAGER: Wanted for pork department, 
to call on chain stores, also handle pork sales 
through salesmen in Florida. Requires some trav- 
eling. Good future for aggressive man. W-468, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





Contact These Advertisers 
for Results 
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